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>What Makes 
Kroger Tick 


This super symbolizes significant 
growth that stems from policies 
important to food manufacturers 
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A single stainless steel Grinnell-Saunders Valve, 
with neoprene diaphragm, has made a profitable dif- 
ference at Albers Milling Company, Hillsboro, Ore. 
By replacing a leaky, manually-operated valve with 
a tight-closing, power-operated Grinnell-Saunders 
Diaphragm Valve, Albers ended a messy, unsanitary 
floor condition. Moreover, manpower costs were 
halved — and production increased ! 
Grinnell-Saunders Valve provides a positive clo- 
sure, even over solid pieces of food. In addition, there 
are no pockets to trap solids—no chance of food con- 
tamination by product coming in contact with valve’s 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc., Providence, Rhode Island 


Diaphragm lifts high : ht Ne 
for streamline flow } ¢ ¢ /\ down tightly for a 
in either direction. aa - 


by power-operated 


GRINNELL- 
SAUNDERS 
DIAPHRAGM 
VALVE 


AT ALBERS MILLING COMPANY, 

A DIVISION OF CARNATION 
COMPANY. When meat in canning 
vat is almost used up, float activates 
an automated Grinnell-Saunders 
Diaphragm Valve. Valve opens 
permitting a fresh supply of food to 
come down from floor above. 
Operation is at rate of 12 cycles a 
minute, 8 hours a day, 5 days a 
week — at 190°F. 


mechanism or lubricant. Maintenance, too, is low. 
The only part of the valve which ever wears out in 
normal use is the diaphragm, which can be replaced 
easily without removing the valve body from the 
line. 

Grinnell-Saunders Diaphragm Valves can be sup- 
plied for both handwheel and quick-acting lever 
operation, as well as power operation. They are avail- 
able with body, lining and diaphragm materials to 
meet practically every requirement. For details, write 
Grinnell Company, Inc., 277 West Exchange Street, 
Providence, Rhode Island. 


Diaphragm presses 


| positive, leakproof 


OPEN U U CLOSED seal. 


Coast-to-Coast Network of Branch Warehouses and Distributors 





pipe and tube fittings °* welding fittings ° 
Grinnell-Saunders diaphragm valves * pipe ° 


industrial supplies ° 
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engineered pipe hangers and supports ° 
prefabricated piping °* 
Grinnell automatic fire protection systems ° 


Thermolier unit heaters °* valves 
plumbing and heating specialties * water works supplies 


Amco air conditioning systems 
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FOR THE LASTING 
PROTECTION OF 
PLASTIC PIPING 
SYSTEMS.... 


Specify 
WALWORTH 








(rigid polyviny! chloride) 


Valves and Fittings! 


Walworth plastic valves and fittings are made of 
non-aging, non-corrosive and non-toxic 
unplasticized rigid polyviny! chloride (PVC). These 
products are highly resistant to chemical attack 
and offer the advantages of immunity to galvanic 
corrosion and high impact strength at temperatures 
as high as 150°F. Durable and light, Walworth 
PVC valves and fittings are simple to install, easy 
to maintain (no painting), and add a smooth, 
clean appearance to your piping system. 


Walworth PVC Y-Globe Valves are designed to 
regulate the flow of alkalies, acids, and similar 
corrosive fluids. Walworth PVC Diaphragm Valves* 
are commonly used in systems handling corrosive 
fluids, especially those containing suspended 
materials, and can be furnished with diaphragms 
suited to your application. 
*Hills — McCanna (Saunders Patent) 

SCREWED FLBOW 90° SOLVENT WELD- 

SOCKET TYPE ELBOW 


SEND FOR THIS BOOKLET. It describes mechanica} 
and thermal properties, working pressures, sizes 
and dimensions, application and assembly data 
for the complete line of Walworth PVC Valves 
and Fittings. Please use company letterhead. 


rth screwed and elk actali 
e-Meohaclilels)(-MEl ME IP 4+) 


)” Ells and 
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2E-Be 28 -2ee eel te ee te cena CENTERS THROUGHOUT THE WORLD 


ORTH 


750 Third Avenue, New York 17, N. Y. 
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SUBSIDIARIES: Q[iJj—) ALLOY sTEEL PRODUCTS Co. Cone Burts CONOFLOW CORPORATION GROVE VALVE & REGULATOR CO. 
Lig SOUTHWEST FABRICATING & WELDING CO., INC, © M & H VALVE & FITTINGS CO.) waLworTH COMPANY OF CANADA, LTD. 
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CY BELT says 


“Let me show you how 
to save handling time!” 





Clip and Mail 


Cyclone Fence, American Steel & Wire 
are H-48, Rockefeller Bldg., Cleveland 13, Ohio 


se send me, 
pai No. 5 on Cyclone Processing Belts. 





_) it costs you 
time—and a lot of money—to move 
materials through your production 
line. Have you ever figured out how 
much time and expense you could 
save by eliminating as much manual 
handling as possible? A Cyclone 
Conveyor Belt representative will 
be happy to help you analyse your 
present methods, without obligation 
to you. And his suggestions will be 
tailored to your plant and your prod- 
uct. Cyclone Conveyor Belts are 
available in many sizes, designs and 
materials. We'd like to send you a 
free illustrated catalog showing Cy- 
clone’s complete line of belts. Just 
fill in the coupon. 


without obligation, a copy of your 


. | aw on en ie anewens an anes 








Cyclone 
Metal Conveyor 
Belts Spiral Woven 


Flat Wire 
Flex-Grid 


USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 


United States Steel 


For more data, circle this page number on card at back => 





Int; roducing the AE W Introducing a completely new 


principle of size grading, this amazing machine has 
been proved capable of doubling production capacity 


of conventional type machines, without sacrificing 
= efficiency. Although capacities will vary according to 
the variety of beans being graded, extensive tests were 


made on whole green beans at capacities up to 3400 
pounds per hour. On cut beans, capacities up to 4200 
aa AN pounds per hour were attained. No additional floor 
space is required. The new design features alternate 
stationary and diamond-shape rocker bars, eliminating 


spirals and pocket panels in the cylinder. Operation 
is extremely efficient and practically noiseless. Get com- 
plete details today. Call your nearest FMC representa- 
tive, or write for information. 


eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeEE 


* Highest efficiency on both 
whole and cut beans 


* Size-grades by 
diameter and in 
accordance with 
U.S. Standards 


* Available in 

single grader for 

2 separations, or 
double grader with 3 


* Moving parts — and 
maintenance costs — 
reduced to a minimum 


Putting Ideas to Work 


Me FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


FOOD MACHINERY General Sales Offices: 
AND CHEMICAL 


CORPORATION Ty WESTERN: SAN JOSE, CALIF. * EASTERN: HOOPESTON, ILL. 
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FORECASTS 


More employment, plus increase in working hours and wages, will create 
enough consumer income to bolster outlook for business and provide a 
cheerier finish for 58. That’s how McGraw-Hill economists see it. 


One better-business indicator is expected rise in orders for new machinery. 
For Ist quarter of *58, increase of 1% is expected over last quarter of °57, 
with another 5% boost in second quarter of this year. 


Number of food consumers in U.S. reached 172.8 million last year, a 3 mil- 
lion increase, Census Bureau reports. Baby food manufacturers benefit from 
the birth of 4,302,000 babies, 82,000 more than in ’56. 


14 million Americans are 65 or older, and at least 5 million are beyond age 
75. Sizable market for geriatric foods. 


Retail food chains project a gain of 5.3% in sales this year, and in March, 
the increase was running well ahead of that figure. 


A 24% expansion of frozen-food sales area by ’60 is planned by members of 
National Assn. of Food Chains. Preparation area will increase 21%. 


Vending machines sold $843 million worth of foods last year, Vend reports. 
Sales ($ millions) were: Confections, 301; soft drinks in cups, 101.6, in 
bottles, 258; coffee, 94.7; ice cream, 22.8; milk, 50; hot canned foods, 14.85. 
Canned foods are gaining fast. 


Look for more food companies to take on non-food items of types now 
sold in supermarkets. Profit margins would be higher, same distribution 
channels could be used, and wider product line could be offered. 


Milk production of 126.4 billion Ib. set new record in ’57 for 5th consecu 
tive year. This despite 2% decline in number of milk cows. Production 


gain was 0.9 billion Ib. Similar increase is forecast for °58. 


= 


Total meat production in ’58 is forecast 1% below that of 57. Anticipated 
Fall increase in pork is not expected to offset decreases in beef, veal, and 
lamb. Consumption is forecast at 154 lb. per capita, off 5 Ib. 


Shipping Cost Poses Problem ucts like California lettuce and 
ms ! Florida sweet corn, the expense of 
lransportation costs are an im- shipping to major consuming areas 

portant factor in food prices and in exceeds 20% of the retail price. For 

the post-war widening of farm-retail canned cling peaches, transportation 
price spread, according to Grocery costs from canner to wholesale dis- 

Manufacturers of America. tributor, according to a government 
Intercity transportation cost alone study, average 13% of the retail 

represents 7 to §% of the retail value price. And trade reports indicate 

of domestic foods, and local trans- 20% on some of the long cross- 
portation involves a sizable addi- country hauls. ; 
ticnal amount. . The Interstate Commerce Com- 
The transportation cost impact on mission has authorized 16 major rail 
some products is, of course, much freight increases since 1946. The 
above the over-all average. For prod latest went into effect on Feb. 15 





When you want 


WET-STRENGTH 


Patapar has it! 


Looking for a papert with high wet- 
strength? —a paper that resists 
grease, too? These are basic qualities 
of Patapar Vegetable Parchment. 

Made from pure cellulose, Patapar 
is odorless, tasteless, non-toxic. 

Perhaps some problem in your busi- 
ness can be solved with one of the 
hundreds of different types of Pata- 
par that are available for packaging 
and industrial uses. 

Tell us the application you have in 
mind. We'll send information and 
samples of the type of Patapar recom- 
mended. No obligation. Please write 
on your company letterhead. 
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Trends & Forecasts 





Rail freight rates on major agricul 
tural commodities have risen much 
faster since 1946 than the total price 
spread of which they are a_ part. 
These rates have increased an aver- 
age of more than 90%, about half 
again as much as the percentage in 
crease for the total spread. Rates on 
some individual foods are up more 
than 100%. 

Truck rates, for which there is no 
national index, are generally said to 
be up at least as much as rail rates. 

These freight rate increases are 
causing grocery manufacturers to re- 
view their entire transportation 
operation to increase efficiencies in 
every possible way, including the 
establishment of pricing structures 
to stimulate the order sizes which 
make for economical handling. 


Processing Crops Forecast 


Food companies intend to con- 
tract for less acreage of green peas for 
processing in 1958, but for a little 
more acreage of tomatoes. And less 
spinach is expected to be processed 
from the winter corp. 

USDA reports that the green pea 
crop will amount to 410,200 acres, 
which is 15% less than last year. 

Freezers will contract for 112,100 
acres, down 16% from last year but 
only 3% below average. Western 
companies expect to reduce their 
acreage 29%, while those in the 
Central and Eastern states indicate 
a cut of 13%. 

The prospective acreage for can- 


index 





165 

Sales of 

'60 F retail food stores 

(dotiors) 

155 we 
’ ‘ 


150 iA ‘ f 

145 Sales of 

retail food stores 7 
tonnage) / 


‘ 
Grocery monufacturers’ 
sales (dollars) 
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ist 2nd 3rd 4th Ist 2nd. 3rd 4th 
Quorter Quarter 
1956 1957 


STRONG FINISH in 1957 was 


chalked up by dollar volume and ton 





nage of retail food store sales. But 
grocery manufacturers’ dollar sales vol 
ume dipped a little in last quarter 
(Source: Grocery Manufacturers of 
America.) 
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Heinz improves quality with TORULA YEAST 


oi @ ge 3 
gee 


' 


Lake States Torula Yeast was selected 
by H. J. Heinz Company, famous food processors, 


forula enst as an important ingredient in their new 
High Meat line of baby foods. The excellence 


now used in of this fine dried yeast is due to its being primary 
grown in sterile media and produced under 


New Heinz Baby Foods constant control. It consistently exceeds U.S.P. 


standards. This remarkable ingredient offers 


: high levels of B-complex factors and protein. The 
Lake States Torula Yeast boosts nutritional : 
value in many good food products. Heinz taste is bland and the product has excellent 
Baby Foods is a typical example. You can stability and uniformity. 
probably improve the nutritional value of 
your product with the addition of Torula 
Yeast. Why not investigate and consider its 
many advantages? Write today for 


tine Leilke Siaites 


Lake States Yeast Corporation, Rhinelander, Wisconsin * Sales Office: 500 Sth Avenue, New York 36, New York, or Charles Bowman ond Com- 
pany, 220 E. 42nd Street, New York 17, New York * 6005. Michigan Avenue, Chicago 5, Illinois * 170 E. California Street, Pasadena 1, California 
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SINGLE PHASE 


CAPACITOR 





Newest addition 

to the F-M line of 

improved electrical equip- 

ment, single-phase capacitor- 
start motors are designed for severe 
applications. 

New drip-proof frame and bear- 
ing arms are rigid, durable, corro- 
sion-resistant. No pressed steel or 
sheet aluminum in any structural 
part. Famous F-M Copperspun 
rotor with shaft, fans and centrif- 
ugal switching mechanism dynam- 
ically balanced as a unit for smooth, 
vibrationless operation. 

Starting capacitors are designed 
for maximum starting torque... 
minimum starting current. Rugged, 
trouble-free centrifugal switch fea- 
tures oversized snap-action contacts. 

New Bulletin 2401 giving com- 
plete details will bring you up to 
date on the newest in capacitor- 
start, induction-run motors. Write: 
Fairbanks, Morse & Co., Dept. 
FE-4, Chicago 5, Illinois. 





) FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 





ELECTRIC MOTORS AND GENERATORS ©¢ DIESEL LOCOMOTIVES AND ENGINES ¢ PUMPS © SCALES e RAIL CARS « HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 
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Trends & Forecasts 





uing is 298,100 acres, 15% lower 
than last year and 12% below aver- 
age. Most of this reduction is in 
the Central states. 

Indicated tomato acreage is up 
about 1% over last year, to 318,150 
acres, but is 14% below average. 
No marked changes in acreage from 
last year are expected in major pro- 
ducing states. 

The amount of spinach processed 
from the winter crop in Florida and 
carly spring crop in California is ex- 
pected to be 15% less than in 1957, 
The forecast in these two states is 
60,600 tons, compared with 71,400 
tons in 1957. 


HORS D’OEUVRES 


> Woman’s way to a man’s heart is 
through his stomach. Unfortunately, 
that way passes through the man’s pock- 
etbook. 


> Most popular cook in our set is a new 
bride. When the label on a can of vege- 
tables says “heat with liquor’—she does! 


> More family dining is urged because 
of its social satisfaction, spiritual signifi- 
cance, and influence on family unity. It 
also aids digestion. 


> Domestic electronic ovens cook steaks 
or cakes in 3 minutes. And when the 
wife says, “I'll have dinner in a minute”, 
she really means it. 


> Costs $325 million a year to feed the 
pooches of this nation. But it saves a 
lot of meat on people’s legs. 


> Country club members spend $244 a 
year for food, $141 for beverages, and 
only $51 for golf. Elbow bending is the 
favorite sport. 


P Wet forces last year won 235 local- 
option elections involving the sale of 
beer, against 69 for the drys. Prohibi- 
tion may not be dead, but its dying at 
the grass roots. 


> Perfume added to motor fuel “sweet- 
ens” exhaust odors. Now food plants 
with industrial trucks can become irre- 
sistible to workers. 
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Clean by vacuum 


(AIDED BY GRAVITY) 
THE SAFE HARMLESS WAY 





Green Peas 


Baby Limas 
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Snap Beans 
Brussel Sprouts 
Strawberries 


Dry Grains 


PERMANENT UNIT 


C= 4-1) ae 1-3 (e)e-Me @lil-la-te 


The All New 


im. em f Von Rod Hi -7 Va a 


Simplicity in design (no valves, no 
shakers, no screens) makes the T&C 
Vacu-Cleaner, the answer to all food 
processors cleaning problems. The 
Vacu-Cleaner does a complete job 
w th the tenderest of vegetables and 
berries through the exclusive T& C 
vacuum process. The economical 
T&C Vacu-Cleaner does an efficient 
job with a small (3 hp.) motor. 

Investigate now! Units are de- 
signed for both portable line use or 
can be attached permanently to single 
lines. Air Pressure is easily and 
quickly regulated by a twist of a 
wheel to effectively clean the light- 


est or the heaviest food products. PORTABLE UNIT 


The T&C VACU-CLEANER quickly and easily removes 
..- SPLITS and SKINS, LOOSE PODS and LEAVES 


AVAILABLE FROM THE MANUFACTURER TO THE TRADE 


PIONEERS IN RESEARCH AND DEVELOPMENT OF FOOD 
PROCESSING EQUIPMENT 


T&C MANUFACTURING COMPANY 


1601 Mono Drive ielot-t-3(omm Ot-liilelaalt-| 
Phone LAmbert 3-5283 
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YOU GET 
THE SAME 
QUALITY 
SHIPPING 
CONTAINERS FROM 
EVERY 
MEAD 
CONTAINER 
PLANT! 


Behind every Mead corrugated shipping container is a 
solid, multi-plant organization reinforced by an integrated 
source of top quality containerboard. This assures you -of 
a steady and dependable supply of containers, regardless 
of size, shape or design. 


With years of research in the highly technical and related 
problems of product protection, materials handling and con- 
tainer construction, each individual Mead Container Plant 
offers you the combined skills and knowledge of all our plants. 


Furthermore, comprehensive design and engineering 
services, fast processing of orders and quick deliveries are 
other reasons why it will pay you to have one of our 
representatives present to you the advantages of using 
Mead’s shipping containers and display-shippers. 


MEAD CONTAINERS, INC. 


Subsidiary of 


THE MEAD CORPORATION 


Executive Offices, Cincinnati 
containers National Sales Offices, 230 Park Avenue, 
New York 17, N.Y. « 5875 North Lincoln 
Avenue, Chicago 45, Illinois 
and in principal cities 
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How to choose a portable mixer 


To get your money’s worth, ask yourself these questions 


1. Will it mix my materials efficiently? 
There’s one easy way to be sure your 
mixer will combine fluid flow and turbu- 
lence in optimum proportions for good 
mixing. Specify a LIGHTNIN Portable 
Mixer! Every LIGHTNIN is guaranteed— 
unconditionally—to do the job right. 





4. How is the shaft supported? Is the 
mixer built to protect the motor against 
the strain of radial shaft loads? You'll 
find this vital safeguard in LIGHTNINs. 
An extra ball bearing here steadies the 
shaft for true running—protects the 
motor from radial shaft loads. 





2. How much choice do | have? With 
LIGHTNINs, you can choose from thirty 
standard portables, 4% to 3 HP. Your 
choice of direct or gear drive; electric or 
air motor. Shafts and propellers in all 
alloys and coverings. Whatever the job, 
there’s a LIGHTNIN to handle it. 


5. What about adjustability? You can 
quickly swing a LIGHTNIN Portable to 
any angle for the exact kind of mixing you 
want—slow roll, vortex, or rapid top- 
to-bottom turnover. Universal ball-and- 
socket clamp tightens without wrenches 
—stays tight. 














3. Is the motor right for my conditions? 
You're assured of correct motor applica- 
tion if you specify LIGHTNINs. All enclo- 
sures (open, totally enclosed, Class 1, 
Group D, explosion-proof) and all stand- 
ard current specifications—and many non- 
standards—are carried in stock. 





6. Can | meet special requirements 
with it? You get widest latitude for 
matching any need with LIGHTNINs. Full 
range of propeller designs for any spe- 
cial or unusual mixing job; alternative 
mountings for permanent or semi- 
permanent use. 


7. Where can | get prompt service on fluid mixing? Just call your LIGHTNIN Mixer representative. 
He can quickly give you a guaranteed recommendation. And he’s near you—look him up in Thomas’ 
Register or the yellow section of your telephone directory. Or write us direct. 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving ° 
full description, packed with helpful facts on mixing: ° 


[_] Turbine, paddle, propeller [] Side entering: 1 to 25 HP [[] Quick-change rotary me- 


types; top or bottom enter- (B-104) chanical seals for pressure 
ing: 1 to 500 HP (B-102) ([] Laboratory and small-batch and vacuum mixing (B-111) ™ 
[_] Propeller types; top enter- production types (B-112) bd 
ing: 4 to 3 HP (B-103) [-] Condensed catalog showing [_] Data sheet for figuring mix- e 
(_] Portable: Ye to 3 HP (B-108) all types (B-109) er requirements (B-107) . 
Check, clip, and mail with your name, title, company address to: 6 


MIXING EQUIPMENT Co., Inc., 143-d Mt. Read Blvd.,Rochester11,N.Y. ¢ 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. ° 


Lohton 


Mixers 


MIXCO fluid mixing specialists 


ENTS TO WATCH 


Ten-M clubs created among Pillsbury employees are thinking up ways to 
increase sales by $10 million over ’58 forecast. Executives head groups. 
Hundreds of ideas are said to have been generated in 6 mo. 


A profit-planning committee for each product has been organized by Green 
Giant. Purpose is intensive study of short and long-term planning, sales, 
production, finances, advertising costs, plants, areas, and prices. 


Possibility of using nuclear bombs to create huge natural reservoirs for irri- 
gating arid areas is under study by government agencies. If technique should 
be successful, food-growing acreage could be increased. 


New antibiotic effective against fungi has been discovered at University 
College of ‘Technology, Calcutta. It contains seven amino acids. 


Publicity to effect that milk causes kidney stone formation was misleading. 
It emanated from Yale, where students were cautioned not to engage in 
milk-drinking sprees (quarts at one sitting), according to National Dairy 
Council. A glass of milk at a meal is not frowned upon. 


Sorbic acid shows great promise as a mold inhibitor for meats, according 
to a Pfizer scientist. It appears to be useful in protecting fresh and smoked 
sausages, luncheon meats, ham, bacon, and even hamburgers. 


Multi-wall bags that withstand heavy abuse in handling are expected to be 
made from new stretchable paper invented by Sanford Cluett, the creator 
of “Sanforizing”. Fibers are bunched together during processing. 


Polymer-coated 300-gage cellophane has been introduced by Du Pont. Film 
has luster, is greaseproof, has good gas and water vapor impermeability, per- 
forms well on high-speed machines, is economical. 


Brief tempering by heat treatment raises melting point of cocoa butter and 
some other confectionery fats, NCA research reveals. Major components of 
fats have been synthesized at USDA’s southern research lab. 


Handling costs, breakage, and pilferage have been reduced in export ship- 
ments of beer by Lowenbrau brewery, Munich. Shipping time to New York 
is cut 4 days. Cases are packed in a 17x8x7-ft. unit container. 


Agitation of retorted cans of blueberries during cooling prevents clumping 
of berries in the can, USDA has discovered. Cause of sticking is melting 
of waxy substance on berries, which then acts as adhesive. 


Chill haze and off-flayor of beer stored too long, or exposed to sunlight, is 
reduced by adding polyvinylpyrolidone. Savings in filtering and enzymes 
are claimed. 


Super-quick freezing with liquefied gases may permit tomatoes and salad 
greens to be frozen successfully. Produce spoilage might be eliminated. 


Potato chips may be packaged 100% faster by application of filling method 
developed by Dan Dee chip firm to Transwrap unit, Package Machinery 
reports. 


SEE NEXT PAGE => 





up to 
your ears 


then dhenwe 
to a Dow Corning SILICONE DEFOAMER 


In processing nonstandardized foods — 
Antifoam A Compound—permissible at concentrations to 10 ppm. 
Antifoam AF Emulsion—permissible at concentrations to 34 ppm. 


Examples— 
1 ounce Antifoam A kills foam in— 


20,833 Ib chewing gum base 


1 ounce Antifoam AF kills foam in— 


15,625 Ib ill pickling solution 


FREE SAMPLE 

Make your own test. Use coupon below or write on 
your letterhead to receive a trial sample. No obligation, 
of course. 


Dow Corning CORPORATION 


MIDLAND. MICHIGAN 


$ TITLE 
a | Aqueous system ___ 





Oil system 
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§ company Other__ 


I ciTy ZONE STATE Biiaetceniciand 
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Developments to Watch 





Processing by Growers Climbs 
As Co-op Acquires Canneries 


New evidence of the rising role 
of grower co-ops is the striking coup 
just engineered by California Can- 
ners & Growers. 

This organization has now taken 
over two large canning companies— 
making it the fourth biggest canner 
in the state, to the tune of $50 mil- 
lion worth of business a year. 

For a parallel in the meat field, 
there’s word that a co-op-type or- 
ganization is projected for Iowa’s hog 
farmers, with plans included for a 
$5 million hog-processing plant. 

The California canneries acquired 
by the co-op are Richmond-Chase, 
San Jose, and Filice & Perrelli Can- 
ning Co., Richmond. Former packs 
both fruits and vegetables. Besides 
its private-label business, it sells un- 
der the “Heart’s Delight” and “Diet 
Delight” labels, Latter also has a 
large line, under both F&P and pri- 
vate labels, for retail and institu- 
tional outlets. 

“Advantage to the canner,” says 
E. N. Richmond, of R-C, “‘is assur- 
ance of a full supply of produce. 
Our firm,” he continues, “recog- 
nizes a trend toward cooperative 
integration in the canning field.” 

Adds F&P President G. A. Filice, 
Sr.: “This integration of growing 
and processing will help bring the 
greater stability that is long over- 
due.” 

Acquisition of still other process- 
ing operations is planned. 

Cal-Can only came into being 
last Fall. Under major sponsorship 
of the California Canning Peach 
Assn., it quickly attracted growers of 
pears, apricots, tomatoes, and aspara- 
gus to its standard. Headquarters 
are in San Francisco. 


Concentrates Make Fine Jellies 


Fruit-juice concentrates — rather 
than single-strength juices—are used 
in a new jelly-making method that 
is cited for its economies and im- 
proved quality control. 

A continuous process, the special 
technique has been worked out at 
WURDD, Albany, Calif. The re- 
searchers had been seeking a worthy 
new use of concentrates. 

Called for is a pumping together, 
in a mixing pipe, of measured 
amounts of cold fruit-juice concen- 
trate, cold pectin solution, and hot 
sugar syrup—to make jelly continu- 
ously. Resulting have been good 

(Continued on p. 21) 


FOOD ENGINEERING, APRIL, 1958 





BALL BEARING HANGER 
has_ self-aligning bearing 
and seal—adjusts to suit 
shaft deflection. Square tube 
member of frame is posi- 
tioned to permit easy pas- 
sage of materials. 


QUIK-LINK CONVEYOR 
SCREW. For ease in removal 
of conveyor section without 
dismantling other compo- 
nents. Feature can be fur- 
nished on Helicoid and 
Sectional Flight Conveyors. 


How new LINK-BELT screw conveyor components 


reduce power demands anc 
maintenance delays 


TROUGH END SEAL assem- 
bled between flange block 
and trough end plate, keeps 
grease in, dirt out. Used 
with lip, felt or waste pack- 
ing seal to prevent bearing- 
product contact. 


DOUBLE BALL BEARING 
Flange Block employs two 
Link-Belt precision _ ball 
bearings spaced to with- 
stand overhung load at drive 
end and take thrust loads 
of screw in either direction. 


Complete line of accessories 
can be installed 
On new or existing systems 


BALL AND ROLLER BEARING 
COUNTERSHAFT END. 
For drives at right angles 
to screw conveyor or com- 
mon drive for two convey- 
ors intersecting at right 
angles—absorbs thrust. 


HOUGH just recently introduced, 

these Link-Belt screw conveyor 
components have already achieved a 
wide acceptance. Throughout industry, 
they’re cutting power and maintenance 
demands to a new low. 

Design refinements include the Quik- 
Link conveyor screw that makes re- 
moval of conveyor section possible 
without dismantling other components. 
Starting and running friction is reduced 
through the use of Link-Belt ball bear- 
ing hangers, as well as new ball bearing 
trough ends. Trough ends can be fur- 


nished with seals to protect bearings— 
seals are rabbetted for perfect bearing 
alignment. 

For facts, call your nearby Link-Belt 
office or authorized stock-carrying dis- 
tributor. Or write for Folder 2489. 


LINK-BELT COMPANY: Executive Offices, Pruden- 
tial Plaza, Chicago 1. To Serve Industry There 
Are Link-Belt Plants, Sales Offices, Stock Carry- 
ing Factory Branch Stores and Distributors in 
All Principal Cities. Export Office, New York 7; 
Canada, Scarboro (Toronto 13); Australia, 
Marrickville (Sydney), N.S.W.; South Africa, 
Springs. Representatives Throughout the World. 


SCREW CONVEYORS 
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Safeguard 
Food 
against 
Mold 
and 
Yeast 


Spoilage 
with 


SORES UA 





Here’s a promise of new protection for a wide variety of food products. 
Extensive tests have proved that Pfizer SORBISTAT (sorbic acid) selectively 
inhibits the growth of many molds, yeasts and certain bacteria which cause 
spoilage. 

Cheese and cheese products; prepared gelatin, fruit, vegetable, and other 
salads, and fruit cake are some of the foods for which sorbic acid protection 
has been evaluated and found effective. The protective value of sorbic acid 
in pickles, soft drinks, pie fillings, and chocolate syrup is now being carefully 
analyzed. Reports indicate that in certain cases, sorbic acid is several times 
as effective as other antimycotic agents now in use. 

Most important, since SORBISTAT is a selective growth inhibitor of yeasts Quality Ingredients for the 
and molds, it does not interfere with the normal microbiological curing of Food Industry for Over a Century 
cheeses. At normally effective use levels SORBISTAT does not affect the ap- 
pearance, taste or odor of any food product. It is a stable, easily stored, 
white crystalline powder that’s added to foods as a powder or as an easily 
prepared solution. , 

Discover for yourself how SORBISTAT can keep your foods in better con- ig 
dition...and your customers better satisfied! Write for technical literature 


and sample today. CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y 


Branch Offices: Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex 
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Printed in U.S. A. 


Photo courtesy of Economics Laboratories, Inc. 


After you buy a Clark truck ... what then? 


Almost more important than your original truck 
purchase is the service you get after delivery. Qual- 
ity of the truck is taken for granted. What you’re 
interested in is keeping the equipment on the job 
and keeping maintenance costs down. It’s why 
competent local service is so important. 

If you are already a Clark user, you know the 
service your local Clark dealer supplies is fast, 
dependable and economical. You know, too, that 


his service extends to such things as improving 
equipment utilization, safety programs for your 
employees, and a number of other services de- 
signed for your specific benefit. If you would like 


full details on the many 
special aids available, 
write to: Local Service, 
Clark Equipment Co., 
Battle Creek, Michigan. 


| Ls | | K 
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GREAT PRODUCTS MADE GREATER 


with hi-Spee” cacvanizine 


eeefrom the hoof 


. 


eeeto the table 


HN & CO. INSURES 


100% CLEANLINESS 


and the minimum of maintenance 
witH hi-Spec’ GALVANIZING 


Contamination, discoloration and taint of any kind 
must be guarded against at all times in the processing 
of meat. 


This means that all the equipment used in the long 
process from “‘the hoof to the table” must have maxi- 
mum protection against corrosive animal fluids and 
strong alkaline cleaning solutions. 


Trouble free maintenance and long life is built into 
St. John and Company Products because they specify 
“hi-Spec” galvanizing — the process that provides a 
thicker rustproof coating than is called for in Federal, 
Mill or even ASTM specifications. 


“hi-Spec” galvanizing flows evenly over all the sur- 
faces, forming smooth fillets that eliminate hard-to- 
clean corners and means longer life for the equipment 
and cleaner food products. 


The Metal Coating Corporation is proud of the part 


P 
, - . 
RE ee ee ees ere’ ins 


“hi-Spec” galvanizing plays in making St. John equip- 
ment a leader in the food processing and meat pack- 
ing fields. 


——— mn 
MAKE YOUR PRODUCT GREATER 
wit E- Speer vanzine 
EXCLUSIVE PROCESS OF 


AMERICA’S FOREMOST QUALITY GALVANIZER 


Peesoeseeeeeeeeoeeseeeseeeee Sue 


o 
e@eaeaeeeesneee ees easeeeeee 2B 


* 7 
etal Coating Corporation 
FRontier 6-3800 
1215 West 37th Street, Chicago 9, Illinois 
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Dispels Dairy Paperwork 


This data-tape perforator is a key unit 
in machine system (Burroughs) that’s 
now curing accounting headaches of 
medium and small dairies. Displaying it 
is Donald Moore, head of dairy divi- 
sion of Capital Business Service, Lan- 
sing, Mich., which operates 150 offices 
coast-to-coast. Subscribing dairy’s rou- 
tine sales data is transcribed by Capital 
to punched tape, which is then proc- 
essed into complete analyses. Dairy 
gets back concise, accurate daily sales 
reports. Periodic route summaries and 
individual-product tabulations are also 
supplied. 





CUP 
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Packaging 3 = 


continues to | ae 
set new records ji 
| for performance pil 


and economy! 








Gressinger & Sons have produced over 
25,000,000 perfect Polyethylene pack- 
ages of radishes in one year’s time on 
these two Hayssen COMPAK machines. 





CONCENTRATE JELLIES (Cont'd) 


products (in several flavors) having 
fine color and taste, undamaged by 
long cooking. It isn’t necessary to 
heat the jelly higher than the 180F. 
required to pasteurize the product. 

Natural juice and flavor concen 
trates can be frozen and shipped to 
jelly makers at considerable savings 
in storage and shipping charges. 
Further, they can be depectinized 
and clarified to give a_ superior 
product. 


BRIEFLY 


e MANAGEMENT PHASES _ of 
Florida State U.’s Baking Science & 
Management program are _particu- 
larly practical—due to active partici- 
pation by national baking business 
leaders. Both operational and ad- 
ministrative executives visit for sev- 
eral days, meet with classes, and 
take part in seminars, This gives 
students vital first-hand knowledge 
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Visit us in booth 1224, AMA Packaging 
Show, New York City, May 26-30 

@ No other packaging machine on 

the market can boast this record of 

production and dependability 

with polyethylene. 


Whatever your product; solid, 
liquid or powder, we can produce a 
better package at less cost. 


The simplified machine principle 

of COMPAK has made it first choice 
in every industry where perfect 
design register, accuracy and a 

true hermetically sealed package 


Let our experienced packaging engineers help you with your polyethylene packaging 
problems. Contact us TODAY and see how easily COMPAK fits into your operation. 


HAYSSEN 


MANUFACTURING COMPANY ¢ Dept. FE-4 «© SHEBOYGAN, WIS. 


first in Automatic Packaging Since 1910 


Albany e Atlanta e« Chicago e Dallas e Denver e Detroit e Houston e Jackson, Miss. 
Los Angeles @ Minneapolis e New York e Philadelphia e St. Louis e San Francisco e Montreal e Toronto 
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Shell-lce Maker of Size 11—29 tons per 


This is Shell-Ice 


CLEAR...SOLID... 
COLD ... and with 


rounded edges 


Frick Shell-Ice is the natural 
preference of poultrymen, 
fishermen, shippers, ice men, 
and dairymen. 


Frozen and harvested, in a 
thickness of !/g"' to !/2", with- 
out labor or special cleaning, 
Shell-Ice will save you time 
and money. Get the whole 
Shell-lce story now: ask for 
Bulletin 54. 


Write to: 


DEPENDABLE REF 


WAYNESBORO, PENNA... U.S. 
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Developments to Watch 





of actual commercial methods, as 
well as valuable contacts with work 
ing experts, 


e A UNIVAC ‘electronic brain’ has 
been leased for blanket use of the 
various tenant firms of Westbury 
Industrial Park, Long Island. Thus, 
companies now get lightning service 
on their payroll, sales analysis, in- 
ventory and production-control. 


e FISH & CHIPS, national English 
dish, is about to be exported to U.S. 
by Britain’s Eskimo Foods Ltd. Item 
combines 3-oz. portions of filleted 
fish and chip (l’rench fry) potatoes. 
They’re quick frozen. 


Schedule of Events 
April 


17-18—American Dry Milk Institute, annual 
meeting; Edgewater Beach Hotel, 
Chicago 

19-22—-National Independent Meat Packers 
Assn., annual meeting; Palmer House, 
Chicago 3 
National Fisheries Institute, annual 
meeting; Sheraton-Palace Hotel, San 
Francisco 
Grocery Distribution Exposition; Kiel 
Auditorium, St. Louis. 
National Soft Wheat Millers Assn., 
annual meeting, Shoreham Hotel, 
Wash., D. C 
Millers’ National Federation, annual 
convention; Shoreham Hotel, Wash., 
&. <3 
American Oil Chemists’ Society, an- 
nual spring meeting; Peabody Hotel, 
Memphis, Tenn 
Food & Container Institute, Re- 
search & Development Assn., annual 
meeting; Palmer House, Chicago. 
Pennsylvania Mfg. Confectioners’ 
Assn., annual production conference; 
Franklin & Marshall College, Lan 
caster, Pa. 

—National Bakery Suppliers Assn., an- 
nual convention, Plaza Hotel, New 
York City. 

Festival of Foods; Coliseum, New 
York City. 


American Society of Brewing Chem 
ists, annual convention; Sheraton 
Cadillac Hotel, Detroit. 
Processed Apples Institute, annual 
meeting; Seaview Country Club, Ab- 
secon, N. J 
12-14—Instrument Society of America, in- 
strumentation symposium; Shamrock 
Hilton Hotel, Houston, Tex. 
12-14—Biscuit & Cracker Mfrs. Assn. and 
Biscuit Bakers Institute, joint annual 
meeting; Edgewater Beach Hotel, 
Chicago. 
18-21—Flavoring Extract Mfrs. Assn., annual 
convention; Edgewater Beach Hotel, 
Chicago. 
5-28—Super Market Institute, annual con- 
ference & exhibit; Convention Hall, 
Atlantic City. 
5-29—Institute of Food Technologists, an- 
nual convention & exhibit; Palmer 
House, Chicago 
26-30—National Packaging Exposition, Ameri 
can Management Assn.; Coliseum, 
New York City. 


- 
< 
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CUT HANDLING COSTS 


at P. J. Ritter Company 


...pumping tomato seeds and 5-15% water 


The Moyno “progressive cavity” pumping principle has enabled 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 

Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 

Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FE. 


ROBBING § MYERS, we 
cx Ga 
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FLEXIBILITY 
IN 
OBSTRUCTIONLESS 
FLOWMETERING 


The F & P Magnetic Flowmeter design lets you set 
any desired flow value at full scale... permits utili- 
zation of the full receiver range. Maximum flow can be 
set at any value from 1 foot per second to 30 feet per 
second ... at the turn of a dial! This unique feature zs 
standard with every F & P Magnetic Flowmeter. There’s 
no extra charge, no complicated modifications. 


? 


Available in pipe sizes from 14” and up, these 
flowmeters—plus the new F & P potentiometer-type 
indicator/recorder—comprise a metering system 
which permits interchangeability of any primary with 
any indicator/recorder. All types of standard sec- 
ondary instrumentation—integration, control, re- 
transmission—can be supplied in the recorder case. 


You’ll find that it’s easy to substitute F & P 
Magnetic Flowmeters directly in existing flow-control 
or ratio-control systems. Get in touch with the F & P 
field engineer nearest you, and write for Catalog 
10D1416. Fischer & Porter Company,8348 County 
Line Road, Hatboro, Pa. In Canada, write Fischer & 
Porter (Canada) Ltd., 2700 Jane St., Toronto, Ont. 


FISCHER & PORTER CO. 
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Complete Process Instrumentation 
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No matter where you are... 











With Morton, you need only one salt supplier 


There's no need to complicate your bookkeeping, risk ship- 
ping delays and quality differences just forthe sake of having 
two salt suppliers. There's really no “safety factor’ in it, 
either. For plant managers and purchasingiagents in every 
field of industry are finding that it pays to buy all their salt 
from one supplier—Morton. It not only assures you salt of 
uniform quality, but Morton, the only nation-wide salt com- 
pany, offers you many advantages you just can't get else- 
where. 

Service in 48 states. Only Morton has 9 salt plants, ware- 
houses and sales offices from coast to codst: This means 
Morton can offer you complete salt service whether you have 
just one plant or several plants in different states. 

Any kind of salt you need. Morton produces, refines and 
delivers nearly 100 different grades of salt to, industry for 
14,000 different uses. This means you can get expert, im- 
partial advice on which grade or grades will do the best job 
for you. 

Dependable delivery. Because Morton has mines, wells, 
and solar ponds in more than one location, Morton is better 
equipped to make delivery from alternate plants even under 
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adverse economic or other conditions that might endanger 
your plant's continuous operation. 

Complete technical assistance. Morton backs its sales- 
men with the services of its salt research laboratory, the 
most complete laboratory of its kind in the world. While your 
Morton salesman can help you solve many of your salt prob- 
lems—everything from recommending a different grade of 
salt to helping you plan a water-softening system or put in 
or modernize a brine installation—he can refer problems he 
personally can't solve to a Morton field specialist for quick, 
thorough analysis. 

We think you'll find it well worth while to order all your 
salt from Morton, For complete information, write: 





MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FE 458,120 So. LaSalle Street, 
Chicago 3, Illinois 
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MACK MODEL N 


... the only C. O. E. with all these profit-boosting features 


e Choice of Mack engines — gasoline, diesel or turbo- 
charged diesel — from 150 to 205 h.p. 


@ Tilt-cab action for full engine accessibility 
e Truck and tractor models 


e Low step-height for easy entry-exit . . . flat floor (on 
AO series) for swift exits from either door 


e Mack Air Shift with effortless lever throws in con- 
ventional shifting pattern 


e ‘Executive suite’’ cab engineered for comfort, fume- 
free ventilation and smooth-handling controls 


e Panoramic, wrap-around 3606-square inch wind- 
shield 

© Set-back front axle for 14:24 weight distribution on 
trucks and maximum front-axle loading on tractors 

e Advanced Mack steering systems for utmost maneu- 
verability 

e Air-boosted hydraulic clutch 

¢ Choice of Mack transmissions (5 to 20 speeds), 
brakes, frames and suspensions 

e 4- or 6-wheel models with option of famous Mack 
Balanced Bogie 





The sooner these handsome, compact, effi- 
cient new Macks swing into action for you, 
the sooner you'll start to realize their tremen- 
dous profit-potential ... their bonus cargo 
capacity... their swift mobility in congested 


areas...their strength, stamina and depend- 
ability. They're Macks from the word ‘'Go!”’ 
Check your Mack branch or distributor. 
Mack Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd. 


MACK firstname for TRUCKS 
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WASHINGTON REPORT 








Margarine ‘Yellow’ Again Under Fire 


Once more, a bead is being drawn on the ‘yellow’ 
in margarine—a 3-day hearing having pinpointed FDA’s 
proposal to classify synthetic carotene as a coal-tar 
color requiring FDA certification. 

For years, the agency has let the popular yellow 
food dye go unquestioned. But it now gets the eye as 
moves are made to bar food use of FD&C Yellows Nos. 
1, 2, 3, and 4, the coal-tar competitors of synthetic 
carotene, 

With the carotene under certification, margarine 
makers, and other users, would have to label their prod- 
ucts as containing a coal-tar dye. This is opposed both 
by the producer (Hoffman-La Roche) and the mar- 
garine people, since the synthetic is actually built up 
from a natural product, not coal tar. They fear cus- 
tomers will be frightened off by such labeling. 

FDA’s stand, backed by coal-tar color makers, is that 
this carotene “falls within the definition,” since it can 
be produced from coal tar. It’s contended that the 
molecules are indistinguishable. 

Behind all this is FDA’s long-standing “per se doc- 
trine” directed against coal-tar colors—as suspect on 
toxicity, even when amounts used are nowhere near 
specific harmful levels. 

This doctrine is about to face a showdown. For in 
late March the Supreme Court declared that it would 
weigh FDA’s appeal that it over-tule a circuit court 
decision (won by orange growers in respect to FD&C 
Red No. 32). Move here is toward the setting of tol- 
erances permitting use of coal-tar colors found toxic 
only under extreme test conditions. 


Additive Hearings Re-Slated 


Those hearings relative to additive legislation — 
crowded off the calendar by Congressional finger- 
pointing involving a Miami TV license—are now re- 
scheduled for April 15-16. 

The proceedings will be limited to those two days. 
And presumably they won’t carry into either afternoon, 
though not starting until 10 A.M. 

Apparently, it’s still the Congressional Committee’s 
specific intention to restrict the appearances—hearing 
only the HEW Assistant Secretary, the FDA Commis- 
sioner, and but two very brief statements from industry. 


Zero Hour for Trade Act Bill 


Any day now, the Reciprocal Trade Act Extension 
bill is expected to reach the House floor. And it’s evi- 
dent that much depends on just how the bill is reported 
to the floor. 

If it comes up “closed rule,” it can’t be tampered 
with—must be passed, defeated, or returned to the 
committee. 

If, however, it’s “open rule,” then protectionists will 
try to amend it on the floor. 

There are three key kinds of amendments to watch: 
First, procedural changes, aimed at reducing the Presi- 
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dent’s tariff-negotiating power and strengthening Con- 
gress’ hand in setting rates and quotas. Second is the 
tacking on of specific commodity quotas. And third 
are proposals to set up a federal trade adjustment board 
to administer Government loans, tax benefits, and 
unemployment pay to companies and workers who can 
prove injury from import competition. 

The bill should pass without much trouble if there 
are enough such amendments to satisfy the protection- 
ists—or if the Administration satisfies these groups, out- 
side the bill’s scope, with executive tariff boosts. 

But if neither of these two conditions is met, the 
bill may be killed. 


C&B, Lucky Lager Targeted 


Latest legal imbroglios affecting food firms are an 
FTC hearing examiner’s ruling against Crosse & Black- 
well Co. and a Department of Justice suit versus Lucky 
Lager Brewing Co. 

C&B is termed guilty of paying promotional allow- 
ances to Food Fair Stores and Giant Food Shopping 
Center, while not so favoring others. Thus, C&B joins 
ten other food companies accused by FTC of granting 
illegal allowances to these chains. 

This ties in with the “meat packer” definition squab- 
ble. Food Fair appears to rate as a packer, but Giant 
doesn’t, and so comes under FTC jurisdiction. 

Meanwhile, C&B contends it, too, is a packer—but 
FTC hasn’t “bought” this argument. C&B obviously 
intends to take its case to the courts. 

In the case of Lucky Lager, violation of the Clayton 
Antitrust Act is charged. Cited as the misstep is the 
San Francisco brewer’s acquisition of Fisher Brewing 
Co. of Salt Lake City. 

The court is asked to direct LL to divest itself of all 
Fisher interests. Bearing on the case is Fisher’s suit 
against Lucky Lager in '56, alleging it was selling its 
beer under cost in Utah to kill off competition. 

Lucky Lager lost and was assessed about $1 million 
in damages and costs. Later, its contract to buy Fisher 
called for payment of some $200,000 to settle the suit. 


BRIEFS 


Stream-polluting food processors are now under PHS 
guns. The Service is calling on city authorities and 
polluters in Nebraska, Iowa, and Missouri, and thus 
sparking the building of municipal treatment plants 
partly financed by the responsible companies. The 
plan works—because under the new Water Pollution 
Control Act polluters might be compelled to construct 
more costly facilities of their own. 


Up-pricing of frozens on the “excuse” of the recent 
cold waves in producing areas will be targeted in hear- 
ings by the House Agricultural Consumers Study Sub- 
committee, declares Chairman Victor Anfuso (D., 
N. Y.). An eye will be out, he says, for price-fixing. 


Residues of the insecticide malathion are not accept- 
able in milk, rules FDA. This decision parallels the 
recent similar thumbs-down on methoxychlor spray. 





























































CHOCOLATE COMPANY —NEW ENGLAND Foxboro 
centralized 2-unit cabinet contains Dynalog Electronic Re- 
corder and multi-point switching unit, permitting 24 different 
temperature measurements to be recorded on a single chart. 
2-, 4-, or 6-instrument cabinets can be installed individ 
ually or in combination — provide complete centralized con- 
trol of any food process, large or small 


wes 


FOOD PACKER —INDIANA Fully automatic control of 
seven retorts is easily handled from this centrally-located 
panel. This integrated contro] system, specifically designed 
for the process by Foxboro, results in easier, more efficient 
operation. Grouping of instruments makes routine mainte- 
nance a simple job. Heavy gauge, dust-tight steel panels 
protect instruments and accessories from bumps, knocks, and 
corrosive atmospheres. 


For any food plant - 





BREWERY —LOS ANGELES Foxboro packaged system 
controls pH of treated water. Full length doors at rear of 
cabinet allow easy access to all interior components. Acces 
sories are rigidly and neatly mounted . . . yet are completely 
accessible. All wiring, open terminals, and contacts are fully 
enclosed and protected. 


<€& For more data, circle this page number on card at back 


BREWERY IN MEXICO Complete Foxboro centralized 
control system simplifies operation of rice and mash cook- 
ers, hot and cold water tanks, lauter tubs, and brew kettles. 
Air tubing is neatly formed and fitted to permit easier 
servicing and maintenance. System was designed and 
assembled in Foxboro, Mass.— shipped in sections for 
installation in Mexico. 
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SUGAR REFINERY — VENEZUELA Foxboro application 
know-how in the selection of instruments went into this 
graphic panel control station for a sugar evaporation proc- 
ess in Venezuela. Back-of-panel process connections are 
plainly marked for quick and easy identification. 


for every food process 





Packaged Control System 


Complete packaged control systems providing 
centralized operation from one convenient loca- 
tion! It’s the trend that's streamlining the effi- 
ciency of many food plants today. 

Foxboro custom-engineered packaged control 
systems make it easy. Years of application engi- 
neering experience insure that instruments are 
exactly suited to your process — shipped 
already mounted in cabinets or panels, com- 
pletely piped and wired. Only power and proc- 
ess connections are needed to put them into 
operation. This simplified installation, plus the 
operating convenience and low maintenance of 
these custom-engineered control systems keep 
costs at a minimum. 

Full details on Foxboro Packaged Control 
Systems are now available in a new series of 
specification sheets. They'll give you complete 
information on the design and construction of 
cabinet and panel units... as well as Foxboro’s 
rigid requirements for high quality piping and 
wiring. Write for them today. The Foxboro 
Company, 304 Neponset Avenue, Foxboro, 
Massachusetts, U.S.A. 

STARCH PLANT — TEXAS This 12-section Foxboro panel 


provides complete centralized control of temperature, flow, 
and liquid level for gluten and starch centrifuging equip- 
ment. Instruments are Dynalog Electronic Controllers. 


REG. U.S. PAT. OFF. 


INSTRUMENTATION FOR THE FOOD INDUSTRIES 
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“Zippered” Pouch for Cocoa 


A “zipper” opener has added new convenience to the 
laminated polyethylene and aluminum foil pouch used 
for Carnation’s Instant Hot Cocoa Mix. 

Developed by Crown Zellerbach Corp.’s Western- 
Waxide Division, the feature is called C-Zip. The 
consumer simply tears a pre-cut corner and pulls. A 
tearstring cuts across the top of the pouch, making a 
quick, clean opening. 

The Carnation pouch is constructed of 25 Ib. pouch 
paper laminated with 7lb. polyethylene to .00035 in. 
aluminum foil. The foil side is coated with 15 Ib. poly- 
ethvlenc 

Circle 30A on Reader Service Card 


Graduated Jars Add Re-Use Appeal 


Designed with a re-use appeal in mind are these func 
tional peanut butter packages introduced by Sunny Jim 
Co., Dallas. Sizes are standard 12- and 20-0z. and giant 
2-Ib. family size. 

Graduated markings on the sides of the two smaller 
jars measure from 4 cup to 2 cups. Bottoms have built- 
in stacker features for the convenience of the retailer. 

The closures are lithographed in red and white with 
the processor’s trademark. 

Jars are manufactured by Owens-Illinois Glass Co. 
(30B), closures are by White Cap Co. (30C) 


Circle key numbers on Readers Service Card 


& PRODUCTS 


Kruet ruegé 


“New Look” for Krueger Beer Cans 


“Major improvement with minimum change” was 
the goal of Krueger Brewing Co. when they undertook 
a redesign for their beer and ale cans. 

The 100-year-old company has adopted a bright and 
simple package that places emphasis on instant identifi- 
cation and sales appeal. 

The Krueger oval has been modified with bold letter- 
ing against a solid color background (red for beer, green 
for ale). 

The “K-man” figure found on other labels used by 
the brewery has been placed on the can sides. The 
trademark is supplemented with a new slogan—“For 
Over 100 Years a Better Heritage of Fine Brewing.” 


Bright Wraps for New Frozens 


Six new fish steak items processed by Coldwater 
Seafoods Corp., New York City, are being introduced 
in mouthwatering pictorial overwraps made by Mara- 
thon Corp. 

Each package contains four 3-0z. steaks of Iceland 
cod, haddock, and ocean perch, in both Icelandic and 
Fresher Brand labels. All steaks are boned, skinned, 
and breaded. 

The “tyton” wrappers are striking eye-catchers. The 
added appetite appeal should be a ‘natural’ for spurring 
freezer cabinet impulse sales. 

Circle 30D on Reader Service Card 
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Glamor Comes to the Lowly Spud 


Two sparkling new packages have brought glamor 
to the hitherto homely potato: 

Used by Golden Triangle Packing Co. is laminated 
bag of two-ply paper and glittering gold aluminum 
foil. The 10-lb. bag not only adds eye appeal, but 
the foil cuts discoloration of the potatoes. 

Manufacturer is Union Bag-Camp Paper Corp. (31A) 

A gravure-printed polyethylene bag made by Mil- 
print adds taste appeal to Howard Gault’s potatoes. 
Front of the bag features a full-color illustration of a 
steak-and-potatoes meal. Back of the bag offers four 
tempting potato recipes. (31B) 

Circle key numbers on Reader Service Card 








Packers Adopt Square Containers 


Square glass containers which save shelf space—for 
both the retailer and the consumer—have been adopted 
by two top processors. 

Stokely Van Camp is using the bottle for its new hot 
catsup, Fiesta. The package style harmonizes with a 
series adopted for the processors pickle line. 

C. H. Musselman is packaging apple butter in a 
squat, squared off bottle. Designed with stacker bot- 
tom, the 1 Ib. 12 oz. package also features a convenient 
wide mouth. 

Both glass containers are by Armstrong Cork Co. 

Circle 31D on Reader Service Card 
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Versatile Film for Super’ Wrapping 


A single film which can be used for in-store packag- 
ing of fresh and processed meats, produce, poultry, 
and fish is offered by Olin Mathieson Chemical Corp. 

Designated Olin OF-16 cellophane, it does the work 
of three films formerly used: It was introduced to retail- 
ers in January after five years of research. 

The new cellophane is reported to sell for the same 
price as standard competing types of cellophane used 
in supermarkets. 

In addition to being economical, the film is non- 
fogging and allows oxygen to reach the wrapped product 
faster than conventional films. 

Circle 31C on Reader Service Card 


First Pictorial Carton for Eggs 


Further evidence of the trend toward pictorial cartons 
is this bright package used for Bloomer’s eggs. 

Full color illustrations of prepared eggs decorzte the 
top and sides of the standard set-up carton. Side panels 
suggest a variety of methods for serving eggs. 

The carton is believed to be the first egg package 
incorporating the now popular pictorial concept. (FE 
Jan. ’58, p. 74) 

The egg packer is also using a jumbo 3-doz. egg con- 
tainer. Flat and square, this carton does not utilize the 
color printing, but is printed simply in blue or white. 
Small spot cartoons add a light touch to the package 





and can 
with Midwest’s 


NESTAWAY 


SYSTEM 


No other handling system pro- 
tects bakery products like the 
Nestaway System. When you use 
Nestaway, your products reach 
the customer just as they left the 
wrapper - never rehandled. The 
result - greater product appeal 
and greater sales for you! Nest- 
away is fully covered by U.S. 
and Canadian patents. 


Write today for FREE Brochure 


—— ape 
NES TAWAY 


“Engineered Material Handling Systems 


MATERIAL HANDLING DIVISION 
MID-WEST METALLIC PRODUCTS, Inc. 
450 FILM Bidg. - CLEVELAND 14, OHIO 








New Packages & Products 








MINUTE 
MAID 


Concentia& 
“*OCOLATE FLAVORE! 


MALTED MIX | 


= 











Malted Milk at Home 


Che lab men have been awarded 
full credit for the new Minute Maid 
frozen concentrated chocolate maited 
mix. ‘Three years of research went 
into the development of the new 
product which promises to be a fay 
orite with Junior. 

Now being test-marketed in New 
York City, the mix is packaged in ; 
lithographed 6 oz. can. Adding 3 
parts of milk to the contents results 
in 14 pts. of chocolate beverage. 


ie: i 
7 ATrIALICOm 


arnatio! 
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NEWEST MEMBER of Carnation 
Co.’s family of attractive packages is this 
gleaming red and white 4 gal. ice cream 
container. The eye-catching fibre con 
tainer was designed and produced by 
Sefton Fibre Can Co., St. Louis 

Circle 32A on Reader Service Card 
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Adds New Patty Paper 


A “dry-waxed”” laminated _ patty 
paper has just been introduced by 
the Mid-West Wax Paper Co., Ft. 
Madison, Iowa. Adaptable to all 
types of automatic patty-making 
equipment, the paper separates easily 
and can be stripped clean from the 
meat, even when it is frozen. 

The paper is the fourth type of 
patty paper to be introduced by the 
company. 


Circ'e 32B on Reader Service Card 


Cookies Make Debut 


The long-standing popularity of 
Animal Crackers has prompted Sun- 
shine Biscuits to introduce another 
new cookie with a distinctive shape. 
‘Toy State cookies are each cut into 
the shape of one of the 48 states. A 
raised star indicates the state capital 
Relief features are also raised. 


Processor Expands Lines 


New canned products offered by 
Libby, McNeill & Libby include 
black-eyed peas, turnip — greens, 
creamed peas, corned creole, ravioli, 
minted frozen pineapple. Also of- 
fered are frozen meat and fruit pies. 

Baby food line now includes as- 
paragus and creamed corn. 


Packaging Briefs 


Half-Pint size has been added to the 
\merican Can Co. line of metal Acu-Por 
containers. Can features a dripless metal 
nozzle, reclosable cap, and a cemented 
side seam. 

Cartons have replaced the sacks formerly 
used for meal and flour products proc- 
essed by Fisher Flouring Mills Co. 
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A perfect, golden waffle is a work of art, and Duff's Waffle Mix 

is the artist’s material, Tnat’s why Duff's protects and preserves their 
new mix with Riegel’s poly-coated, wax-laminated glassine. Every 
time a housewife opens a package, she can be sure of well protected 
ingredients. It’s just one more proof that protected by Riegel 

means extra benefits: 


Du ff’s Product protection always, plus flexible packaging materials that are 
... tailored to run at high speeds on automatic machines 
has a reason ...made to your own specifications; printed, waxed, 
ee coated and laminated combinations of all types 
... packaging materials that are made right, run right, and 
are priced right 


Hundreds of today’s best-sellers benefit from Riegel’s uniformly 
effective system of product protection. You can, too. 
Write Riegel Paper Corporation, 260 Madison Avenue, New York 16. 


el 


PROTECTIVE PACKAGING MATERIALS 


Duff's Waffle Mix is protected 
by Riegel’s special poly- 
coated laminated glassine, 
packaged at high speeds on 
Transwrap machines. 
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GAIN ONE SKILLED TECHNICIAN 


by investing 
2¢ A DAY © 
in this 
SYLPHON 
TEMPERATURE 
4 REGULATOR 








Over the extra-long service life of this simple, but accurate 
control for process equipment, its initial cost averages out to 
less than 2¢ per day. 

What’s more, this self-contained, self-powered Sylphon® No. 
999-T Temperature Regulator can free one of your skilled 
technicians for more important work than turning a hand valve. 
And by reducing maintenance and processing costs, it more 
than pays for itself. 

Rugged Sylphon Bellows Thermostat Assembly provides the 
power and sensitivity for highly responsive control action. A 
number of types and sizes from 14" through 4" are available 
with 60° ranges between 20°F and 455°F. Integral thermometer 
optional. Write for new Catalog D-GG. 


@ 
un 


FULTON SYLPHON DIVISION + Knoxville 1, Tenn. 
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Topsy Turvy Tube 


Display problems for Topps Choc- 
olate Fudge Sauce have been solved 
with the addition of an oversized cap 
to the polyethylene tube package. 

Each tube now stands vertically 
on the cap, eliminating the need for 
compartmented display boxes. Label 
is printed in reverse to remain visible 
when the tube is standing. 

Tubes are made by Bradley Con- 
tainer Corp. 

Circle 34A on Reader Service Card 


Up-and-Coming Bun 


A new honeybun—basically a fried 
instead of baked cinnamon roll—is 
worth a sharp eye, since it’s gaining 
wide consumer acceptance. 

Buns are prepared like cinnamon 
rolls, except doughs are proofed on 
cloth racks before a 2-min. sub- 
merged fry. They're then honey 
glazed before packaging. 

Development was reported by 
David E. Downs, Krispy-Kreme 
Doughnut Corp., at Bakery Engi- 
neers Convention. 


New Product Shorts 


Latin American market is the target for 
Bahio, a new beer marketed in the New 
York City area by Camden County Bev- 
erage Co. 

Flavor Plus Nutrition for baby is the aim 
of H. J. Heinz’s new strained and junior 
vegetables and ham. 

Frozen Mushrooms are now packed in 
6-0z. cartons by Flavor-Lok, Inc. Swed- 
ish Meatballs are frozen and packed 36 
to a box by Tempting Foods, Inc., San 
Rafael, Calif. 
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They ha eloped a special ski 
corrugated ... against the toughest 
Whether you need regular cartons by t! 
engineered packaging, call your nearby 








PLANTS COAST TO Coast 


Cl ANY EOR-ID ( . i re alge oe 


CONTAINER CORPORATION 


Division or Crown Zellerbach Corporation 





Conveniently located storage facilities 


assure prompt delivery, 
from a drum to a tank car 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION 


* Chicago « Cleveland « Detroit * Houston « Los Angeles *« Newark « New York « San Francisco « St. Louis 


N CANADA: Chemical Division, Shell Oil Company of Canada, Limited, Montreal * Toronto *« Vancouver 
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OLIN CELLOPHANE PUTS PRODUCTS IN MOTION — SPEEDS PRODUCTION, 


PACKAGING 
PRODUCTION 





NEWS 


SPEEDS PHYSICAL DISTRIBUTION, SPEEDS SALES 

















MACHINES FOR 
PACKAGING 
IRREGULAR SHAPED 

PRODUCTS 


How irregular in shape can a product 
be and still enjoy the benefits of mod- 
ern efficient packaging? Apparently 
there’s no limit—save size—with today’s 
packaging machines and materials. 
Round, disc-shape, oval or square... 
pentagonal, hexagonal or just plain 
ornery-shape...hard as a bolt or 
soft as a cupcake . . . sticky or slip- 
pery—you name it and there’s a pack- 
aging machine in existence, or one 
which can be custom-built to package 
it automatically in today’s improved 
transparent materials. And package it 
to advantage from every standpoint— 
eye appeal, product protection, utility, 
efficiency and economy. 


AN EXAMPLE 

An industrial caterer* in a large East- 
ern City who feeds 7000 people daily 
in offices and factories reports packag- 
ing labor costs cut by one third and 
increased sales—simply through wrap- 
ping triangular sandwiches and pastries 
in cellophane by machine instead of 
by hand. Scores of food products are 
being packaged this way all over the 
country. (*Name on request) 


TALENTED MACHINES 
Let’s have a look at some of the 








WRAP-KING MODEL F-2037—For Wrapping Frankfurts 


machines which make possible this | 


progress in packaging automation of 
products with odd and irregular 
shapes. 

Space restricts us to looking at the 
machines of four companies which 
specialize in the wrapping of small, 
irregular, hard or soft products. The 
companies are: Wrap-King Corpora- 
tion, of Holyoke, Massachusetts; 
Maine Machine Works, of Los Angeles, 
California; Modern Machinists Co., of 
Washington, D. C.; and the Oliver 
Machinery Company, of Grand Rapids, 
Michigan. 





NEW PACKAGE LABELING TECHNIQUE , 


A noteworthy innovation in package 
labeling—introduced recently—is a new 
technique which combines the attrac- 
tiveness and durability of printing with 
the versatility and economy of the 
labeling process. 

Basically, the new process consists 
of a thin, preprinted coating which is 
heat-transferred directly onto packag- 
ing films (such as cellophane) in such 
a way as to become an integral part of 
the package. It is mar-resistant and 
cannot be pulled off. The quality ap- 
pearance resulting from this process has 
gained widespread attention. 


THE PROCESS 

Key to the process is a new line of 
labels manufactured by the Dennison 
Manufacturing Company of Framing- 
ham, Mass., and sold under the pat- 
ented name of Therimage. A very sim- 
plified explanation of it is a comparison 
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to the decal principle, but heat rather 
than moisture is used to “transfer” the 
printing. This new paper is used in 
conjunction with a special mechanism 
for automatically accomplishing the 
heat transfer of the label to the film. 
The machine, termed an Imagraph, is 
manufactured by the Adolph Gottscho 
Company, Inc., of Hillside, New Jer- 
sey, and is in the form of a compact 
attachment which may be mounted on 
existing bag-making, bundling and 
wrapping machines. 


Designed for automatic, high-speed 
application to packaging materials, the 
Therimage label consists of a pre- 
printed, heat-sensitive coating sup- 
ported by a paper carrier. The paper 
serves Only as a temporary mechan- 
ical support for the coating until it is 
bonded to the packaging material. 

(Continued on Page 3) 
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WRAP-KING 

Wrap-King equipment is designed to 
handle simple as well as difficult pack- 
aging operations. Its DW line of ma- 
chines covers a multitude of packaging 
operations of the character under con- 
sideration. In addition, WRAP-KING 
has machines for bundling and for 
carton and meat wrapping. Their new- 
est machine, just out, is Model F (see 
photo) for frankfurt wrapping. Hot 
dog sales should take a jump. 


HARTMAN TRIANGULAR 
SANDWICH WRAPPER 
The popularity of the triangular cut 
sandwich, involving many millions of 
units daily, justifies the use of ma- 
chines designed specifically for this 
purpose. The HARTMAN is one. 
This machine, manufactured by 
Maine Machine Works, is fully auto- 
matic. It wraps in cellophane, seals, 
labels and dates—and requires only one 
operator. Reported savings of 30% on 
material are effected and its turnout 
equals the work of five operators wrap- 
ping by hand. 


MODERN SANDWICH WRAPPER 

The MODERN (manufactured by 
Modern Machinists Co., 774 Girard 
St. NW Washington, D. C.) handles 
cellophane and most other heat- 
sealable films. The machine (see photo) 
needs little maintenance, as all parts 
are sealed ball bearings or self- 
lubricated feed. Any parts that touch 
the sandwich are made of stainless 
steel or chromium plated steel to pre- 


(Continued on Page 2) 
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OLIN 
PACKAGING 
PRODUCTION 
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Published by Film Division, Olin Mathieson 
Chemical Corporation. Editorial Offices, 655 
Madison Avenue, New York. 

Editor-in-Chief Joseph C. Mertes 
Film Editor Andrew W. Crawford, Jr. 


SHOP TALK 


bag, double-wall 
or bag, duplex 
—Any bag constructed of two 
plies of packaging material. Such 
bags generally have more than 
twice the strength of an equiva- 
lent single-wall bag and provide 
far better product protection. 
Very frequently the two plies are 
spot-glued together at the opening. 
bag, gusseted 

Any bag having a bellows type 
fold or tuck at each side. To 
determine sizes of gusseted bags 
for specification, open bag out 
and measure in three dimensions: 
length, face width and gusset 
length. 
bag, crimp bottom 
—A flat or gusseted bag formed 
by simply crimp-sealing one end 
of a formed ‘tube’ with a serrated 
sealing bar. This is the simplest 
form of bag and is rarely made 
with gussets. Usually the crimp 
bottom is sealed by means of heat 
in the case of cellophane. 
bag, foldover bottom 
—A flat or gusseted bag, the 
bottom of which has been folded 
back on itself and sealed by 
means of heat or an adhesive to 
the main body of the bag. This is 
a stronger type of construction 
than the crimp bottom bag. 


THE BOOKSHELF 


Container Laboratories Booklet 
This booklet, prepared by the testing 
division of Container Labs, packaging 
engineers, illustrates and describes their 
package consulting services and con- 
tains some of their interesting new 
package designs for protection ship- 
ments. 

The booklet develops the concept 
that Package Engineering is a compre- 
hensive term embracing the entire 
range of skills related to increased 
profits in packaging and handling. In 
addition to the designing and testing 
of a container, these include: overall 
analysis of packaging and handling op- 
erations; research and evaluation of 
materials, manpower and methods; se- 
lection of proper containers, equipment 
and techniques for specific jobs; and 
many other special studies leading to 
more efficient packaging and handling. 
Available, free, from Container Lab- 
oratories Inc., 45 E. 22nd Street, New 
York, N. Y. 


(Advertisement) 
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The MODERN Sandwich Wrapper 


vent contamination. Refrigerated in- 
gredients are still chilled after being 
discharged from the machine as the 
heat-sealing time is only 12 seconds. 
Space occupied by the machine is 
x 4'x 44” high (projecting carrier 
necessitates 4’ x 4’ total area). The 
machine is on caster wheels and can 
be readily stored when not in use. 


Width of Packaging Material 
Packaging materials 842” wide and 8” 
long will handle both standard and 
thick sandwiches as an adjustment can 
be made to any length from 8” to 9” 
by a small lever. 

The MODERN wraps and seals 50 
sandwiches per minute, compared to 
manual wrapping and clipping of two 
per minute. Changing or loading is 
simple: remove empty tube and carrier 
tube, and insert new roll; place on 
carrier arm; remove seal tape and insert 
packaging material between feed rollers 
until it touches the blade and starts 
feeding. Telescoping is prevented by 
upper arms which are adjustable as to 
width. 


THE OLIVER MODEL 799 

The Oliver Machinery Company’s 
Models 799 (H,J,K,L,M,N,P,T) over- 
wrap cakes, cookies, textiles, candy on 
U-boards or cards. They handle heat- 
sealing cellophane rolls and the fold 
is a progressive end lock; this can be 
instantly changed to an underfold or 
envelope fold. Sheet and package size 
ranges are large. Speed range is from 
20 to SO per minute. Machines are 
fully adjustable within stated limits by 
using different tuckers. 


>: 


Features 

Regular features include automatic 
stop in case of film break, automatic 
card folder and feeder, 6’ conveyor. 
Optional features: fold changeover, 
labeler for applying label to any posi- 
tion; coder, day-of-week coder or label- 
imprinter for variable copy; electric- 
eye registration; rust-proof units. 


Specification for Wrap-King DW Series 


USE: For round disc, square, rectangular, irregular 
shapes. Candies: 2¢ and 5¢ Mint Patties, Easter 
Eggs, Valentine Hearts, Caramels, Nuggets, etc 
Bakery items: Danish pastry, pies, etc. 
Miscellaneous: Bali bearings, friction tape, moth 
blocks, typewriter ribbons. 

MATERIAL: Cellophane, polyethylene (if specified) 
and many other films 

TYPE OF FOLD: Round disc or irregular shape: 
controlled bunch fold—folds are brought to- 
gether and sealed on bottom panels. 

Square & rectangular—controlied die fold. 


PACKAGE SIZE MODEL 


RANGE: DW-0 
Diameter: ¥2” to 


DW-2 
1%” to 
5” 


DW 
15/16” to 
34” 


%” to 
142” 


Height: 


DW-3 DW-4 
* to 6” 242” to 642” 
Y%4" to 242” 


Diameter 242" 
Height: 1%” to 242” 

REGULAR FEATURES: ; 
Motor, thermostatic heat controls, variable 
speed drive, continuous chain infeed, bottom 
belt discharge. 

OPTIONAL EQUIP. AVAILABLE: ; 
Change parts for varying shapes and sizes; 
automatic labeling unit; photocell registration 
for printed film, card feed. 

ADJUSTABILITY: 

Through the use of change parts, machine can 
be changed over from one size to another, re- 
gardiess of shape, by machine operator in 
seven to ten minutes.» 

SPEED: 60-140 packages per minute. 


Specifications for 
Hartman Triangular Sandwich Wrapper 
USE: For wrapping diagonally cut sandwiches. 
MATERIAL: Cellophane. 
TYPE CELLOPHANE: Heat-sealing roll stock. 


TYPE OF FOLD: 
Cellophane drawn into unit at about 45° angle, 
formed around triangular product and heat-sealed 
on underside 


SHEET SIZE: 
Roll width: Shortest leg of product and 1.8 x 
thickness & 1/2” lap. 
Cutoff: Shortest leg of product & 1.8 x thickness 
& 2” lap 
PACKAGE SIZE RANGE: Built to requirements. 
ADJUSTABILITY: Non-adjustable. 
SPEED: 30 per minute 


OTHER FEATURES: Labels, codes and dates. One 
operator. 


(For complete information on the 
machines discussed write the respective 
manufacturers or the Machine Services 
Editor, Packaging Production News, 
Film Division, Olin Mathieson Chemi- 
cal Corp., 655 Madison Ave., New 
York 21, New York.) 
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NEW PACKAGE LABELING TECHNIQUE (Continued) 


In use, a roll of preprinted Therimage 
label paper is placed on the Imagraph 
Machine and fed through a group of 
rollers. One of these is a thermostatic- 
ally-controlled heated roller (platen) 
shaped to the outline of the label to be 
impressed. The label paper and the 
packaging material are fed together be- 
tween the heated platen roll and an im- 
pression roller. As the heated roller 
makes contact with each label, the 
printed coating is cleanly separated 
from the paper base and transferred 
to the packaging material. The paper 
carrier is then discarded. 


ADAPTABILITY 


Three types of “blank” Therimage 
stock are currently available to print- 
ers, the choice being governed by the 
printing process to be employed, the 
label design and the manner in which 
the label is to be applied (the process 
allows for application to either the out- 
side or inside of packaging material). 


TYPES OF 

THERIMAGE STOCK AVAILABLE 
TYPE 1 — Made with pigmented, heat- 
sensitive coating which may be printed 
by yee. offset, lithography, roto- 





HARD FACTS ON SOFT 


Self-selection packaging is increasing 
in the soft goods industry. Self-selection 
really is a compromise between the 
complete self-service supermarket and 
the traditional clerk-service of the de- 
partment store. Shopping speed and 
convenience are its parents. Here is 
how they met. 

Traditional personal-service outlets 
have been doing 50 to 70% of their 
total volume during only 12 shopping 
hours of the week. During this peak 
period customers often outnumber the 
sales clerks 10 to 1, with obvious prob- 
lems of servicing. Equally obvious so- 
lution: permit the shopper to make her 
own selection. A bonus to this is that 
many buyers resent any sales pressure 
whatsoever. 

Research has proved that the aver- 
age shopper takes only 10 seconds or 
so to make a buying decision of the 
character under discussion. If she can’t 
see it she assumes it is not available. 


PACKAGING TO THE RESCUE 

All of which leaves it up to packaging 
to do a job. Packaging must inspire im- 
pulse buying and facilitate its consum- 
mation. 

Many manufacturers and retailers 
who feel that their products do not lend 
themselves to modern packaging are 
missing the boat. For who can say that 
even shoes will not be visually pack- 
aged and self-serviceable in the not- 
distant future? Perhaps a better way to 
put it would be to list the items which 
cannot be packaged successfully for 
retail selling! They certainly are few in 


| 


(Advertisement) 




















Outline Drawing of Imagraph Machine 


gravure and flexography. Used in 
underside labeling of transparent wrap- 
pings films, the opaque background 
eliminates the need for an extra print- 
ing operation. 

TYPE !l—Made with a transparent coat- 
ing and adapted for use with letter- 
press inks. The transparency permits 
this label’s use for both inside and. out- 
side labeling. 

TYPE tll—Made with a transparent coat- 
ing adaptable to gravure or flexo- 
graphic printing. May be used for in- 
side or outside ‘application. 


Goons PACKAGING 


the soft goods field, except in the areas 
when style is a major factor. 

Take the case of a company manu- 
facturing a well known brassiere. Man- 
agement was sold on packaging it in 
transparent film in spite of apparent 
substantial survey-indicated disap- 
proval by both retailers and consumers. 
The result? A 50% increase in sales 
in the first year! A manufacturer of 
underwear reaped a 68% sales in- 
crease in one year. 

And so it goes—panties, hosiery, 
draperies, blouses, bedspreads—the list 
is long with increasing numbers of soft 
goods being sold in self-selection pack- 
aging. 


MULTIPLE UNIT PACKAGING 


Experience has proved that the shop- 
per can be led into buying more than 
one of a low- or medium-priced staple 
soft goods item, if the packaging is 
right. This also fits in very neatly with 
the average American’s propensity for 
lavishly giving gifts, and it all means 
greatly increased sales for the mer- 
chandiser who realizes that the pack- 
age is no longer just a shipping con- 
tainer but an effective selling tool. 

For the newcomer to this modern 
way of retailing here are three helpful 
hints: 

1. Get an effective package design 

-2. Have an effective display fixture 

3. Have product samples for con- 
sumer examination. The packaging ma- 
chines and materials to do a job are 
available—so, get on the soft goods 
packaging bandwagon! 
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These types of Therimage stock are 
available for commercial use in the 
form of blank rolls and are manufac- 
tured with non-toxic coatings. The stock 
has a smooth, non-tacky, ink-receptive 
coating, exhibits little curl and may be 
handled with the same precaution af- 
forded ordinary heat seal papers. Dy- 
ing and slitting properties of the carrier 
paper are satisfactory. 

In printing, it should be noted that 
the ink is always applied to the coated 
side of the label. Therefore—inasmuch 
as a reversal of the label takes place 
during transfer—it is necessary to print 
labels for use in outside applications 
with reversed (natural) plates. Inks 
must also be applied in reverse order, 
with background colors printed last. 
Underside labels may be printed with 
ordinary plates and a normal sequence 
of inking. Special Therimage inks are 
available for both types of applica- 
tions, and may be used in the same 
manner as ordinary inks. They may be 
used on normal conventional printing 
equipment. 

Therimage labels are provided in 
rolls having a maximum diameter of 
10 inches and are wound on 3 inch in- 
side diameter cores with the printed 
side out. Registration holes % inch in 
diameter are punched in the carrier 
paper to position the label, the nui- 
sance and expense of slots being elimi- 
nated since the Therimage carrier paper 
does not control the label shape. 


AUTOMATIC APPLICATION 

The Therimage process is particularly 
adapted to high speed mechanical ap- 
plication during the packaging opera- 
tion, itself. The Imagraph machine 
used for the application is specifically 
designed for rapid interchange of 
Therimage label-rolls where required, 
and to register and transfer the labels 
without print distortion in synchroniza- 
tion with the packaging machine. This 
eliminates both butt-roll and over-run 
waste. 

In addition the Imagraph incorpo- 
rates a thermostatically-controlled 
heated plate which may be varied from 
300 to 500 degrees Fahrenheit so as 
to provide the optimum temperature 
for the label application depending 
upon machine speed. 


APPLICATIONS 


Currently recommended applications 
for the Therimage labeling include its 
use to identify such packaged goods as 

bakery products, meats, candy, frozen 
food, dry goods, textiles, toys and 
hardware items. 

Moreover, in conjunction with pre- 
printed wrappers, they may be used to 
identify contents to highlight premium 
offers, recipes and special promotions, 
as well as for indicating prices and 
styles. 

Equipment is also under design at 
this time to expand the use of the 
labeling process in numerous additional 
packaging applications. 
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FONDA CONTAINER PACKAGES 
IRREGULAR SHAPES AUTOMATICALLY 


Fonda Container Co., Inc., of St. Albans, 
Vermont, manufactures paper plates and 
bowls of many different shapes and sizes. 
By employing Wrap-King automatic pack- 
aging machinery to wrap their products in 
cellophane, they have overcome the prob- 
lem of odd shapes and sizes, have kept 
labor cost to a minimum, and gained the 
visibility and sparkle of cellophane for a 
“selling package.” 

Many manufacturers are faced with the 
problem of irregular shaped products, yet 
want to gain the advantage of transparent 
packaging. How does Fonda Container 
do it? 

1. As paper bowls leave the stamping 
machine they are counted, and a card- 
»oard U-board with sales message is 
attached. 


. Plates are automatically fed into and 
removed from wrapping machine by 
conveyor belts. 


As bowls move into machine, an 
elevator lifts bowls up against cello- 
phane. Cellophane is thus draped 
across and then shaped around bowls. 
Truckers bring cellophane underneath 
bowls and they pass on to heater 
plates. 


. Multiple machines in wrapping room 
are set up to handle whatever shape 
and size bowl or plate is being manu- 
factured at the time. 


. Variety of products are overwrapped 


in cellophane. All seals are hidden 
from shopper for greater visibility 
and to give neater, more attractive 
package. 
Fonda Container Co., Inc. experience with 
their irregular shaped packages heads up 
the versatility of cellophane as a wrapping 
material. Fonda has obtained a selling 
package at minimum cost for its multiple 
line of products. 


Statements made herein as to the per- 
formance or characteristics of any 
machine or other product not of our 
manufacture, are made on the best in- 
formation we could obtain and should be 
checked with the appropriate manufac- 
turer or distributor of the product in- 
volved. The Film Division of Olin 
Mathieson Chemical Corporation and the 
Packaging Production News are neither 
recommending or guaranteeing any ma- 
chine or product reported, nor do they 
warrant or assume any obligation with 
respect to the performance or character- 
istics thereof 
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Seals are hidden for neat package. 


An conP 
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Readers Have More to Say 
About “Food Engineering” 


Dear Editor: 
Your new 
format is ex- 
cellent. The 
“signal” pages 
are a_ good 
idea, and my 
personal reac- 
tion is that 
they do what 
they are in- 
tended to do. 
They are understandably brief, but 
to the point. More magazines 
should use this technique.—Charles 
P. McCormick, Chairman of Board, 
McCormick Co., Inc., Baltimore, 
Md. 


Dear Editor: 

The article, “Put Your Problems 
to Route,” is certainly of great 
interest. The “steps” as outlined 
in this article constitute a practical 
and efficient formula for solving both 
management and production prob- 
lems. 

This is only one fine example of 
the many excellent articles that ap- 
pear in Foop ENcIneerinc.— O. A. 
Rose, Vice-President, Tranin Egg 
Products Co., Kansas City, Mo. 


Dear Editor: 

You are publishing an interesting 
inagazine which is well up-to-date.— 
C. L. Rumberger, Vice-President Re- 
search & Quality Control Division, 
H. ]. Heinz Co., Pittsburgh. 


Dear Editor: 

I would like to compliment you 
on the new format and editorial 
formula. The fast reading “signal” 
pages certainly make it easier for the 
average executive who is swamped 
with reading. material. — Joseph 
Griesedick, President, Falstaff Brew- 
ing Corp., St. Louis. 


No Noninginase 


Dear Editor: 

On page 17 of Foop ENGINEERING 
for Jan. 1958 this statement was 
printed: 

“Bitter principle in single-strength 
canned navel orange juice is obviated 
by Noninginase, a new enzyme de- 
veloped by. Rohm & Haas.” 

Knowing how careful you are to 
give your readers authentic informa- 
tion, we are sure you had every con- 
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fidence in the source of this partic- 
ular item. It would appear, however, 
that in this instance your confidence 
was misplaced. Rohm & Haas does 
not make an enzyme named “Non- 
inginase”, or any other enzyme for 
the purpose mentioned. mA 

We have received several inquiries 
as a result of the item; and while we 
do not mind answering them, it is 
our thought you may wish to set the 
record straight by printing this letter. 
—Colin C. Campbell, Rohm & 
Haas Co., Philadelphia. 


In Reply: 

Indeed we do wish to put the 
record straight. And we're sorry 
about all those inquiries, although 
they prove that there is a market for 
such a product. 

As you know, many companies 
have tried to devise a way to lick the 
bitter principle. So we were not 
surprised when informed that your 
progressive company had turned the 
trick—The Editor 


British Process Clicks 


Dear Editor: 

I have received a number of letters 
and personal visits with regard to 
the cheese mechanization discussed 
in my article in the December issue 
of Foon Encrneerinc. I hope this 
type of manufacturing may be given 
serious consideration in this country. 
—F, V. Kosikowski, Professor of 
Dairy Industry, Cornell University, 
Ithaca, N. Y. 


Inaccurate Can Fills 


Question—We’re troubled by oc- 
casional low fills of pea beans, which 
are supplied to a volumetric filler by 
a vertical chute from the floor above. 
Probably, low fills are caused by in- 
adequate supply of beans. However, 
it is very difficult for either the filler 
operator, or the worker feeding the 
beans, to determine when this occurs. 

We tried using a small pressure 
switch in the supply chute to show 
low bean level, but found it could be 
jammed by the beans. Can you sug- 
gest a solution? 


Answer—A low-level alarm seems 
to be a sensible approach, but the 
product must be taken into account 
in selecting the unit. We suggest 
use of an electric eye. 

To install it, cut two holes (dia- 





Outstanding 
Accuracy 


PALMER 


Dial Thermometer 


FITS ALL BI-METALLIC WELLS 


Check these functional features 


® Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy. 


Stem can be placed at any desired 
angle and case can be rotated 
to most readable position. 


External calibration for zero setting. 
Unaffected by stem alignment. 
Accurate to one scale division. 

No sticking at any temperature. 


Non-corrosive case. 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


2515 Norwood Ave., Cincinnati 12, O. 
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Are you being robbed by 
high cleaning costs? 


Thief! 


Cost-accounting shows that time is usually the big-ticket item in 
maintenance cleaning costs—time spent in cleaning and time lost 
in production. 


The faster you clean, the less it costs. That’s why Oakite speed- 
cleaning gives you low-cost end results—always. 


Here are a few examples of how Oakite specialized cleaning mate- 
rials and mechanized equipment are cutting maintenance costs: 


Baker—Soak time for tinned pans cut from average 
48 hours to 4 hours, hand brushing all but 
eliminated, ‘freak’ baked goods no longer a 
problem. 


Bottler—Conveyor chain maintenance entirely elimi- 
nated through use of Oakite lubricant. $2,000 
saved yearly on time and reduced bottle 
breakage. 

Dairy—Descaling of ammonia condensers reduced 
from 8 hours to 2 hours. Oakite circulation 
cleaning eliminates dismantling and drilling. 


Fish Packer—Stripping of fish-holding tanks took a full 
day of power buffing. Oakite Hot-Spray Unit 
does a better job in just over one hour. 


Meat Packer—Bacon room equipment formerly took 9 hours 
to clean. Oakite SANISEPTOR Unit does it 
in 2% hours—with walls and floors included! 


Maybe Oakite speed-cleaning can help you, too, in saving mainte- 
nance cleaning money. Call your local Oakite man for free help, or 
write for free informative literature to Oakite Products, Inc., 26G 
Rector Street, New York 6, N. Y. 


ALITED INDUSTRIA Fan 


a : 
OAKI | | In our 50th year 
aes sa ‘ Export Division Cable Address: Ookite 


Technical Service Representatives in Principal Cities of U. $. and Canada 
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Comments & Questions 





metrically opposed) through the 
chute, and insert windows of shatter- 
proof glass or clear plastic. With a 
light source on one side and the 
electric eye on the other, a circuit 
can be established when level of 
beans in chute drops below windows. 

Locate the window level carefully, 
so that proper can fills are main- 
tained as long as supply of beans 
remains above this level. 

Unit will alert both the filler op- 
erator and 2nd-floor worker to a low- 
level condition. If it can be cor- 
rected quickly, this should suffice. 
Otherwise, an adjustable time-delay 
relay can be used to stop inflow of 
cans automatically, so that no under- 
filled cans get through. 


Vinegar Discolors 


Question—Within a week or so, 
the vinegar in which we glass-pack 
pickled (hard-boiled, shell-less) eggs, 
begins to turn yellow. Do you know 
why this happens, and how it can be 
checked? 


Answer—We don’t believe this 
discoloration is caused by egg-yolk 
pigment, which is carotene-like and 
not water-soluble. More likely, your 
problem is enzymatic or non-enzy- 
matic browning. It’s difficult to tell, 
without seeing samples. Most im- 
portant, however, make certain that 
you're using distilled vinegar. 

If the problem is enzymatic, use 
tannin-free distilled vinegar free of 
heavy-metal contamination, such as 
iron and copper in pipelines. 

But if discoloration is due to non- 
enzymatic browning (Maillard re- 
action), you’re really up against it. 
You might inhibit browning by add- 
ing SO, to the vinegar. Or the eggs 
could be de-sugared by a commercial 
deoxygenase enzyme. This way, there 
would be no sugar to react with egg 
proteins.—Roy E. Morse, Dept. of 
Food Technology, Rutgers Uni- 
versity, New Brunswick, N. J. 


O.—Can you detect the quality of 
eggs when you break them? 

A.—Best quality eggs stand high 
and have the thickest whites. 


O.—W hat technique can I use to 
measure the color of fats? 

A.—Usual method is the Lovibond 
system of expressing color in yellow 
and red units. Preferrable method is 
by comparing filtered fat with color 
standards of the Fat Analysis Com- 
mittee (AOCS). 
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GET HIGHER YIELD...LOWER COSTS...WITH 


. =. EXCHANGER 
Package 


for CONTINUOUS Heating and Cooling 
or ULTRA-HTST pasteurizing of LIQUIDS and SEMI-SOLIDS 


No film build-up...ends bake-on losses and heat exchange drop off 
.. New, more efficient processing for salad dressing or mayonnaise, 
starch pastes (heating or cooling) soups, peanut butter (chilling), 
strained foods, tomato juice...Practically anything that can be 
pumped, can be pumped thru thee CP SWEPT SURFACE 


STEAM HEADER 
STEAM JACKET 
PRODUCT CYLINDER 


PRODUCT IN 





Twin cylinder 
heater—(also in 1, CONDENSATE 


3 and 4-cyl.) OUT 


Manufactured and Distributed Solely by 


THE Crcamery Package MFG. COMPANY CREAMERY PACKAGE MFG. CO. 


General and Export Offices: 1243 W. Washington Blvd., Chicago 7, Illinois OF CANADA, LTD. 
267 King Street West « Toronto 2B, Ontario 





Branches in 23 Principal Cities 


THE MARK OF DISTINCTION IN FOOD PROCESSING EQUIPMENT 


i % —— 
ae 


2-Cyl. for direct 


expansion 
cooling with | Less per Pound 3. CP Homogenizers and High Pressure Pumps 4. CP Refrigeration—cooling-storage- 
ammonia or Freon | of Production" freezing 5. CP Vacuum Pressure Processing Tanks 


“Costs You i. CP Crescent Plate Heat Exchangers 2. CP Pumps for every need (Rotary Type shown) 


Ask for ‘ . 
Chills all shortenings, INCLUDING LARD Téchelesl Mote Ask About CP Materials Handling Conveyors 


e+. Chills and slush freezes juices, etc. 








One of the most efficient bulk food handling 20,000 are in use today. This is part of a 
machines ever built is the REDLER conveyor- REDLER system which carries and protects 
elevator. An exclusive S-A product, well over malt for a Central American Brewing Company. 


ZIPPER BIN GATES REDLER CONVEYORS, 
BELT CONVEYORS CARRIERS VIBRATING SCREENS CONVEYOR-ELEVATORS — ALL KINDS ELEVATORS 
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Put the squeeze on high bulk food handling costs 
with S-A ENGINEERED CONVEYING SYSTEMS 


More consumer dollars are being spent on food now than™“ever 
before. The emphasis is on quality and convenient packaging 
which so often call for involved handling by food processors. 
Today the heat is on high food handling costs. Management is 
in quest of methods which will wp production and at the same 
time preserve product quality standards. 


The answer, of course, is in automation, and where can it 
be better applied than in your conveying methods? Squeezing 
down handling costs is the kind of pressure STEPHENS-ADAMSON 
engineers have been applying in the food processing field for 
years. Their sound, progressive designing has resulted in thousands 
of conveying systems to move a multitude of food products. 


Closely allied to the S-A field engineering effort is a never- 
ending company research and product development program. It's 
part of over-all planning to provide the finest conveying machinery 
that can be devised. This equipment is ‘‘custom fitted’’ into engi- 
neered systems that pay fast returns on their installation costs. 


Explore the possibilities of conveyor automation on your produc- 
tion line. We'll be glad to send literature or talk about it with you. 


West coast brewery uses a Z-Type REDLER 
unit to carry ground malt from mill, up 
and over steel storage tank. Conveyor flights 
in the totally-enclosed steel casings move 
product forward en masse, completely pro- 
tected from loading point to discharge. 


Bs oS 


EQUIPMENT 


S-A district or main plant offices can 
supply complete information on any 
conveyor product, or any phase of 
bulk material handling. Bulletins on 
all products are available on request. 


S-A Zipper belt handles cocoa beans for 
a New Jersey food processor. This type of 
conveyor opens to receive materials, zips 
closed, and then moves contents along with 
the belt gently and aust-tight to discharge 
point where it unzips and unloads, 


Almost any pulverized, granular, or small 
lump bulk material can be unloaded by 
a STEPHENS-ADAMSON box car unloader. 
A pantograph arm reaching into the fur- 
thest corners, can empty an average box 
car in about 30 minutes. One man can 
handle the entire operation. 


A natural frequency conveyor is used in a Chi- 
cago pickle packing plant to screen off the under- 
size or imperfect pickle slices. The product moves 
at rate of 30 to 40 F.P.M. The unit may also be 
adapted to processing other food products. This 
process releases employees for other jobs. 


Fea 


ia 


MAIN OFFICE AND PLANT. 


G6 RIDGEWAY AVENUE 


AURORA e 


PLANTS LOCATED IN: 


ILLINOIS 


Los 


ANGE 
CLARKSDALE, MISSISSIPPI © BELL 


S, CALIFORNIA 
| 


LE 
EVILLE, ONTARIO 


SEE US IN BOOTH 348-349, Material Handling Show, Los Angeles, May 8-10. 


FOOD ENGINEERING, APRIL, 1958 


For more data, circle this page number on card at back => 





mple Compressor _ 





| DISCHARGE 
PORT 











q DISCHARGE 
PORT 
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is 


There are no mechanical complications in a Nash Compressor. 
A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 


No internal wearing parts. 
No valves, pistons, or vanes. 


The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 
and delivering it through the fixed Outlet Ports. 

Nash Compressors produce 75 lbs pressure in a single stage, 
with capacities to 6 million cu. ft. per day in a single structure. 
Since compression is secured by an entirely different principle, 
gas pumping problems difficult with ordinary pumps are often 
handled easily in a Nash. 

Nash simplicity means low maintenance cost, with original 
pump performance constant over long periods Data on these 
pumps sent immediately on request 


Low maintenance cost. 


TDUUAUOUULUDUUUESUEUEUOGAAUEUAUUOOUEOGEGOUGAA HA 


Saves floor space. 


Desired delivery temperature 
automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


TDQUQUAQNAQQONEUOOUHUOUAUOEOEUUUUSASOOAEEEOOOOOOOOUOOTOOOOAOOONONOOOOGRRE OOOOH SGONEEEUUOEOU UO AAN ANA NANOT UHL 


TUOUUEUNUUQQQVNNOQ0UUOUOATENUAUUOOUOUOUUUAUOOEGAUOOOUOUUOUOGUOO 


SSAMUUNNNNNNNUUNNNNSUUOUUUUNAOOUOOOUA00000OOOOUOOEONEOOUGDAEUOO AACA AUTEN 


NASH ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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Kill Illegal Practices for Profit's Sake 


Violation of the sound business practices covered by the Robinson-Patman 
Act is an old story in the food industry. Everyone knows about it. All 
the leaders are against it. 

But damaging violations continue. Worse, disregard for Robinson-Patman 
is reported to have increased since the FTC retailer-packer fiasco. 

GMaA started the ball rolling toward improved practices in late 56. Then, 
manufacturers, retailers, and wholesalers were of one mind. “Let’s clean 
house,” they said. 


But serious effort suffered a setback last year. It followed FTC’s ruling 
FTC ruling that certain retailers with minor meat packing operations did not come 
made joke of = under FTC jurisdiction. That made a joke out of enforcement. 
eco Yet Commissioner Sigurd Anderson harangued the industry in January 
because of its illegal marketing practices. He also claimed increased activity 
for FTC, complained about lack of cooperation by industry, urged indi- 
viduals to report violations, and dangled the specter of tougher legislation. 
In March, Paul Willis, President of GMA, stated that “many in the trade 
feel that FTC is not doing an adequate job of enforcing the law.” At the 
same time, he urged every firm to review its own operations in light of the law. 
Mr. Willis suggested another procedure, too: “Whenever anyone knows 
about a transaction which apparently is in violation, he should send full 
information to the FTC.” 
That is the way most likely to get results—at least if FT!'C keeps its word. 
It promises to follow up reported violations—and without revealing the 
source of information. 
So corrective methods are available. And the industry better utilize them. 
Bad practices have repercussions in many unfortunate forms. 


Improvement of profit margins is the number-one concern of food manu- 
Bad practices facturcrs. But how can profits be protected in a field ridden with “give- 
wreck profits = away” competitive practices? 
for all Take the frozen food business. It makes more than its quota of give-aways 
to curry favor with retailers—or at the demand of retailers. And scarce was 
the profitable operation in °57. 

Another thing: Make business too rough for the smaller manufacturers 
and they merge or become part of a grower-processor cooperative. And 
cooperatives have a tax advantage. 

What's more, when enough people injured by illegal competitive practices 
make themselves heard, you end up with a bad reputation for your industry. 
Publicity-seeking politicians see to that. 

Yes, it’s time for food manufacturers and distributors to substitute a 
“clean house” purpose for the “others-get-away-with-it” drifting. And time 
to substitute courage for timidity and report violations. 

It can be done! The expenditure of $1.50 for stamps to alert FTC could 
clean up a major market through fear of federal action. 

\s for FTC-let’s see more action and fewer threats, 
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Multiple-Point Strip Chart Recorder Gucuhir Seale Cosbralee: 


VEREREEREDEL 
LUGUEEGAEO 


Circular Chart Controller Precision Indicator 


improve your process with simple, 


easy-to-maintain Zlectrontk instruments 


ElectroniK recorders and controllers are actually simpler to 
use and maintain than comparable mechanical instruments 
... they’re far more accurate, more versatile, and have faster 
response, too. 

You can mount ElectroniK instruments as far as 1500 feet 
from your process without loss in performance. That means 
you can concentrate all process data on centralized instru- 
ment panels . . . and thereby increase operating efficiency. 
There are no capillary lines to break . . . no need for instru- 
ment recalibration in case of a broken wire, which is easily 
spliced. 

Use ElectroniK instruments in research, for inspection and 
accounting records, as well as in processing. They measure 
any variable that can be converted into a proportional elec- 
trical signal. 

Get complete details from your nearby Honeywell field engi- 
neer. He’s as near as your phone. 
MINNEAPOLIS-HONEYWELL REGULATOR Co., Industrial 
Products Group, Brown Instruments, Wayne and Windrim 
Avenues, Philadelphia 44, Pa. 


HONEYWELL 
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(Advertisement) 


THE STORY OF NATURE'S YELLOW 


BETA CAROTENE 


WHY IS COLOR SO IMPORTANT? 


You pick the big, red, beautiful apple, and every bite seems to taste better 
because it’s so nicely red. The good, thick steak looks crusty brown, and the 
center’s a wonderful pink. Colors call to your appetite. The best-looking foods 
seem to be the best-tasting. Brillat-Savarin, who wrote so well and wittily about 
the taste of things, said “The eyes are eaters.” You don’t need psychological tests 
to prove that foods must look right to taste right, but such tests do prove it. 
And your own taste buds clinch the argument. 


Life would be drab without color, if everything we looked at was black 
and white, or some uninteresting gray. Imagine sunlight that wasn’t golden, a 
sunset without its reds, vegetation with no green, a sky that is never blue. Our 
idea of beauty is based on color, on color contrast, and color harmony, at least 
as much as on shape and symmetry. 


Some foods are naturally attractive. Some must be made so. The most 
enticing cooking aroma, the most delectable flavor, will be wasted if the food 
does not look right. Millions of oranges, picked when their skin color is an 
uneven greenish brown, must be dipped in liquid orange coloring solution to 
make them attractive oranges. Butter and margarine must be a good yellow for 
widest appeal. Gelatin desserts, children’s lollipops and hard candy, soft drinks, 
ice cream, and many other foods must be colored for consumer acceptance. Man 
so often must help nature out! 


Appetizing, natural-looking colors are among the best food salesmen of 
all. Making foods look better, making them taste better, making them nutrition- 
ally more valuable are practices everyone accepts and expects. Any improvement 
which allows us to enjoy more fully the gifts placed at our disposal is beneficial. 
Adding color is such an improvement. Food processors can now add pure Beta 
Carotene ROCHE’, to give natural color and vitamin A value to their good foods. 


BETA CAROTENE 
One of the Newer Words You See on Food Package Labels 


More and more manufacturers and processors are using beta carotene— 
the safe. TRUE CAROTENE yellow color—to make their good foods bright, 
appealing, and more nutritious. 

Because our federal government requires practically all food processors 
to declare ingredients on their package labels, you will see phrases similar to 
this: “Artificially colored with beta carotene.” When you notice this on the 
labels of foods such as margarine, yellow shortening, cake mixes, and bakery 
products, you can be confident that this coloring, carotene, one of nature’s own 
pigments, is safe and beneficial. 


A lot of the pleasure food gives comes from 
the good \ooks of good food. No one eats dinner 
in the dark. Food not seen is not enjoyed. 


*Roche—Reg. U. S. Pat. Off. (Continued on next page) 
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(Continued from previous page) The Story of Nature’s Yellow — Beta Carotene 


Maybe some of you will not be too familiar with these terms used in this text: 

CAROTENOID. The carotenoids are a family of color compounds found widely distributed in nature. 
They account for the characteristic colors of many flowers, fruits, leaves, and vegetables. The ending “OID” 
is the way the chemist says: “like carotene,” because all the carotenoids are similar, chemically, to beta carotene, 
most widely distributed, important member of the carotenoid family. 

CAROTENE, (sometimes spelled carotin), is a colored compound or substance occurring in certain vege- 
tables and fruits. In pure form its color is deep violet-red; in dilutions its color is yellow. The Greek-letter prefix, 
beta, used with the word carotene, is applied to distinguish this compound from alpha and gamma carotene— 
compounds which have somewhat similar chemical structure but are not nearly so important in human nutrition. 
In fact, the pure alpha and gamma forms are only laboratory curiosities and are not available commercially. 

Beta Carotene is a PROVITAMIN. Provitamins are substances which are changed in the body into vitamins. 
The body has a mechanism by which the carotene is converted into vitamin A which we all need for good healih, 


CAROTENE IS NO STRANGER 


Carotene is as common as carrots, or sweet potatoes, or green leaves, or 
the natural yellow of butter. Carotene is the pigment which makes carrots carrot- 
colored and gives the orange-color to sweet potatoes. The very name carotene, 
of course, comes directly from the word carrot. 

Carotene and other carotenoids, with chlorophyll, are present in the green 
leaves of plants. You see vivid proof of it when tree leaves turn yellow in fall. 


THE CAROTENOIDS =A LARGE FAMILY 
WITH MANY RELATIONS 


Nature has many pigments: the brilliant—or dull—colors of feathers, the 
delicious red of a ripe strawberry, the many shades of green in leaves, the blue 
of cornflowers, the lavender of lilacs, the differing browns of bark, the bright 
yellow of daffodils, the darker yellow of plump pumpkins. 

The carotenoids make up one group of these pigments. They are among 
the most widespread of the naturally-occurring colors. Usually the reds, pinks, 
and yellows of many fruits, flowers, seeds and marine life, such as shellfish, are 
caused by carotenoids. 

All of the colors in the carotenoid class have somewhat the same chemical 
structure. As their chemistry varies, so do their properties. Different carotenoids 
may exist side by side, as in some tomato species which contain beta carotene 
and lycopene, the so-called tomato red. 

No one knows exactly how many carotenoids there are in nature. Some 
authorities believe the number may be as high as 200. One textbook lists 31 
different carotenoids in fruits and seeds and flower petals of land plants alone. 

Of all the carotenoids now known, beta carotene is the most useful for 
human beings, because of its value as a provitamin A. Not all carotenoids are 
provitamins. Alpha carotene, gamma carotene, cryptoxanthin (found in yellow 
corn) and some less well-known compounds have this property to only a 
limited extent. 


For those interested in the more technical aspects of beta caroten@é, Roehe has published a brochure which 


may be obtained on request. 

Excellent reference works are available for the technically-minded. T. W. Goodwin's book “Carotenoids— 
Their Comparative Biochemistry”, Chemical Publishing Co., Inc., New York, 1954, covers the functions of the 
carotenoids in plants and animals. “The Carotenoids” by P. Karrer and E, Jucker, Elsevier Publishing Co., 
London, 1950, gives a detailed account of the carotenoids. Paul Karrer, Professor of Chemistry at the University 
of Zurich, is noted for his work in vitamins and carotenoids, having received the Nobel Prize in Chemistry 
for his findings. 


(Continued on next page) 
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The Story of Nature’s Yellow — Beta Carotene 


BETA CAROTENE DESCRIBED 


In pure form, beta carotene is deep, violet-red in color. The crystals are 
flat platelets in form. The pure product has very powerful coloring properties. 
For example, three grams of the pure crystals—enough to cover an American 
quarter-dollar—will color a half-ton of margarine to the accepted yellow color. 

Beta carotene is soluble in various oils, vegetable oils being preferred for 
food use. It is insoluble in water. 

In the solutions customarily used in food processing, beta carotene Roche 
has practically no odor or taste, nor does it impart any odor or taste to the foods 
with which it is mixed. 

Only a minute amount of crystalline beta carotene is needed for coloring. 
To simplify the measurement for manufacturers and processors, Hoffmann- 
La Roche has made suspensions of its ‘finely ground crystals in vegetable oil. 
These are standardized, so that products with uniform color will result when 
they are used. 


BETA CAROTENE IS A SAFE COLOR 


Beta carotene is one of nature’s own coloring agents. Widely present in 
nature, it may have first revealed itself to man when yellow-colored leaves and 
vegetables attracted his attention. Beta carotene has been consumed in foods 
for thousands upon thousands of years. Even with this evidence of safety in 
usage, Hoffmann-La Roche did not market its man-made“duplicate’ of nature’s 
product until careful studies showed that this substance produced no undesirable 
effects in test animals. 

One of these tests involved the feeding of massive doses . . . so large that 
they were equivalent to having a 165-lb. man—every day for six months—con- 
sume 375 pounds of margarine colored with beta carotene (6,000 units of vitamin 
A activity per pound). Elaborate studies proved there had been no harmful 
effects. These and other tests indicate that beta carotene produced by the Roche 
process is safe and desirable for use in foods. 





A CAPSULE HISTORY OF CAROTENE 


Back in 1831, Wackenroder, curious to know what caused the characteristic 
color of carrots, isolated carotene from the roots of that vegetable. 

Based on his observations, Willstatter established the empirical formula for 
carotene in 1906. 

In 1919 the vitamin A activity of the carotenoids was discovered by 
Steenbock. 

Between 1928 and 1930, Zechmeister, Karrer, and Kuhn established the 
constitution of carotene and assigned the structural formula. 

In 1953, the successful synthesis of beta carotene was made by Hoffmann- 
La Roche. This was done by chemists who duplicated nature’s own color as a 
compound in the laboratory. Their work was made easier by the preceding 
investigations. Pilot plant production was achieved in the same year followed 
by commercial production in 1954. 

Thus, a period of 122 years passed between the discovery of carotene in 
nature and its successful duplication by Hoffmann-La Roche scientists. Carotene, 
however, has been used by food processors in the United States for many years. 
Natural extracts have been made from various sour, 3—carrots, palm oil, alfalfa 
—for more than a quarter of a century. None of these natural extracts, however, 
has the purity of the man-made substance produced by Hoffmann-La Roche. 


(Continued on next page) 
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(Continued from previous page) The Story of Nature’s Yellow — Beta Carotene 


HOW IS BETA CAROTENE USED? 


Beta carotene Roche is now used as a Safe, natural yellow coloring agent 


for such foods as: 


Margarine Cheese Yellow Baked Products 
Shortening Salad and Cooking Oils Beverages 

Lard Confections Ice Cream 

Butter 











It is capable of being used in almost any processed food. Developments at 
Hoffmann-La Roche have made it available in oil suspensions for use in fatty 
foods, and in special water-dispersible forms for other foods. Other forms are 
in the development stage. 

An acceptable coloring in the United States since 1947, beta carotene has 
also received official sanction in such other leading countries as Austria, Australia, 
Denmark, Finland, Brazil, Germany, Great Britain, The Netherlands, Norway, 
Switzerland. 

Food processors are invited to ask Hoffmann-La Roche for technical help 
on the use of beta carotene Roche in their products. 

















WHAT ARE THE NUTRITIONAL QUALITIES 
OF BETA CAROTENE ROCHE? 


Beta carotene is a provitamin; it is converted into vitamin A in the healthy 
human body. 

The biological activity of beta carotene is measured in units of vitamin 
A activity. For instance, one gram of beta carotene equals 1,666,700 U.S.P.* 
units of vitamin A, while a gram of vitamin A (alcohol) itself equals 3,333,300 
U.S.P. units. The U.S.P. unit and the International Unit are used for convenience 
in measurement. One U.S.P. unit is equal to 0.344 micrograms of vitamin 
A acetate. 

Of the six provitamins A that are known to exist in nature, beta carotene 
is the most widely distributed, the most potent in vitamin A activity, and most 
readily available to us. 

Beta carotene Roche is more than just another efficient food color. It has a 
nutritional benefit, too, through its ability to provide vitamin A value. As it is so 
intimately associated with vitamin A, it comes close to being an essential 
substance in itself. 


WHY WE NEED VITAMIN A 


We need vitamin A to guard the health of our eyes and our skin and to 
build our resistance to infections. People deprived of vitamin A in their diet are 
subject to nightblindness, which is a failure or imperfection of the vision at night 
or in dim light. 

We need vitamin A to help maintain the health of membranes and other 
specialized tissues. We need vitamin A for normal growth from infancy through 
childhood to maturity. 

According to the recommendations of the Food and Nutrition Board of 
the National Research Council, healthy adults in the U. S. A. should receive 
5,000 U.S.P. units of vitamin A daily in their diet. The requirements for preg- 
nancy, for infants and children, vary above and below this amount. It has been 
estimated that two-thirds of the vitamin A activity in the average American diet 
is derived from carotene and related compounds in foods. Therefore, it is im- 
portant that we eat daily adequate amounts of green, leafy vegetables, carrots, 
fruits, as well as processed foods which have been nutritionally improved with 
beta carotene Roche. 


*U.S.P. means United States Pharmacopeia, 
an official compendium of standards. (Continued on next page) 
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The Story of Nature’s Yellow — Beta Carotene 


OPENING ANOTHER DOOR TO THE FUTURE 


The successful synthesis of vitamin A by Roche scientists led to the dis- 
covery of the synthesis of beta carotene. The synthesis of beta carotene will no 
doubt lead to the manufacture of other carotenoids. 

Right now, scientists are working on the processes necessary to produce 
other safe coloring agents of the carotenoid family. For example, work is being 
done on “duplicating” lycopene, the dominant red of tomatoes, and on cryp- 
toxanthin, a yellow color found in corn. 


The development of pure beta carotene Roche 


is really only a beginning, not an ending. 


You may have as many 
copies of this new 20-page Roche 
brochure illustrated in full color 
as you need for distribution in 
your organization. Write to 


Dept. FE-4. 


Food processors are invited 
to ask Hoffmann-La Roche 
for technical help on use 
of beta carotene Roche 


in their products. 


Vitamin Division 
HOFFMANN-LA ROCHE INC. 


Nutley 10, New Jersey 


In Canada: Hoffmann-La Roche Ltd. 
1956 Bourdon Street, St. Laurent, P. Q. 
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B.EGoodrich report: 


er 


Koroseal keeps millions of 
lollipops on the march 


A typical example of B.E Goodrich product improvement 


Problem: In this plant, lollipops by 
the millions are made without ever 
being touched by workers’ hands. 
Conveyor belts carry them from the 
machines that form them to other 
machines where they’re wrapped and 
packaged. At first, belts made of 
canvas were used. But, too often, the 
hot, tacky candy would stick to the 
Canvas, Cause messy jam-ups. 


W hat was done:When aB.F.Goodrich 
distributor learned of the problem, he 
recommended belts made of Koroseal 
flexible material. The Koroseal belt 
has a smooth, polished surface. Even 





hot candy won't stick to it, food par- 
ticles can’t grind in. It has no odor, no 
taste, never gets rancid. Koroseal belts 
are as Clean as your dishes at home and 
just as easy to wash. 

Savings: In the past two years, B.F. 
Goodrich belts have kept millions of 
lollipops on the march, without jam- 
ups or trouble of any kind. 

Extra benefits: Because it’s made of 
Koroseal, this B.F.Goodrich belt 
stands grease, cooking oils, most acids 
—and just about everything else that 
ruins other belts. It resists cracking 
and peeling, never gets soft or sticky. 


54 “€& For more data, circle this page number on card at back 


Where to buy:Your B. F. Goodrich dis- 
tributor has exact specifications for the 
Koroseal belt described here. And, as 
a factory-trained specialist in rubber 
products, he cam answer your questions 
about a// the products B.F.Goodrich 
makes for the food processing indus- 
try. B. F.Goodrich Industrial Products Co., 
Dept. M-317, Akron 18, Ohio. 


Koroseal—T. M. Reg. U.S. Pat. Off 


B.EGoodrich 


INDUSTRIAL PRODUCTS 





FOOD ENGINEERING, APRIL, 1958 



















open mind takes progress in stride. 


Midwest and South. 


FRANK K. LAWLER 


Editor, “Food Engineering” 


ONE of the outstanding success stor- 
ies in the American food industry is 
currently being written by the 75- 
year-old Kroger Co. And the pattern 
of this success is significant to food 
manufacturers in many ways. 

Serving seven million consumers 
in the Midwest and South, Kroger is 
third largest of the retail chains. It 
also is a large processor of private- 
brand foods. And it handles many 
products packed under its label by 
other firms. 

Proof of Kroger’s progress lies in 
its 58% sales gain from 1953 to ’57 
and a rise of 42% in net profits be- 
fore taxes. In 1957, sales totaled 
$1,674,123,593. 

Approximately 140 new Kroger 
markets were opened during 1957, 
along with distribution centers in Ft. 
Wayne, Grand Rapids, and Shreve- 
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DYNAMIC President Joseph B. Hall 
looks to future with excitement. His 


FRIENDLY SERVICE supermarket carries quality- 
controlled foods and bears a name well-known in 








What Makes Kroger Tick 


To sell 7 million customers of this third-largest food chain, you must 
satisfy policies aimed at quality, economy, and private-label competition 





port. Similar facilities are planned 
for Cleveland, Detroit, and Indianap- 
olis in 1958, as well as additions to 
centers in Louisville, Nashville, Pitts- 
burgh, and Toledo. 

To step up manufacturing, a new 
$1 million instant coffee plant was 
put into operation in Cincinnati 
about a year ago, its capacity recently 
being doubled by another battery of 
extractors. New bakeries are planned 
for Cleveland, Detroit, Indianapolis, 
and Shreveport. 

In five years, Kroger opened 510 
new super stores and eleven new food 
distribution centers—including ware 
house and office facilities, and addi 
tions to one center. 














At the same time it has reduced 
the total number of stores operated 
to less than 1,420, in the trend to 
fewer but larger and more efficient 
markets. And it has increased its 
business in fast-turnover non-food 
items as a one-stop shopping service. 

Under the dynamic leadership of 
President Joseph B. Hall, Kroger 
seems destined to become a still more 
important factor in the industry. 

An unusual factor in Kroger’s con- 
sumer acceptance is the Kroger Food 
!‘oundation, a scientific testing and 
development institution directed by 
the well known technologist, George 
Garnatz. 

Important roles are played, too, by 
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two product development and _ re- 
search groups in the manufacturing 
area, one serving the Processed Foods 
Division, the other, Baked Foods. 
The Processed Foods group, directed 
by Norbet H. Volle and staffed with 
both technologists and engineers, was 
associated with Kroger’s recent suc- 
cessful move into the instant coffee 
field. 

Let’s look, now, at some of the 
policies and practices that make 
Kroger tick. 


Challenging Policies 


Primarily a retailer, the firm holds 
that its first purpose is to sell prod- 
ucts that have the quality and reputa- 
tion to build business. And its aim is 
to provide “friendly service” so effi- 
ciently that profits are reasonable at 
highly competitive prices. 

This embodies volumes of mean- 
ing to food manufacturers. It implies 
that to sell through Kroger you must 
(1) be efficient, (2) control quality 
carefully (Kroger makes nearly 3,000,- 
000 product tests a year), and (3) 
build consumer demand for your 
products through advertising. 

It also indicates that your products 
may have to compete with quality- 
controlled and closely priced brands 
that Kroger manufactures or has 
packed for its label. 

In all, 22 different products are 
made or packaged by the chain, to 
the tune of 460 million Ib. annually 
in an operation employing 3,500 of 
Kroger’s 39,000 people. And scores 
of additional items are packed by 
outside companies under the Kroger 
] ibels. 

How the chain decide 
whether to manufacture a product? 
It is a matter of business economics. 
Moves are made into manufacturing 
as situations present opportunities to 
produce items as good or better than 
the best national brands, at a lower 
price. Take, for example, its entry 
into instant coffee processing. 

Having built a customer-drawing 
reputation for its regular coffee, 
Kroger watched skyrocketing sales of 
the pace-setter instants with special 
interest. Its first move was to have 
soluble coffee packed under the 
Kroger label by an independent proc- 
Then as sales of this instant 
reached approximately a third of the 
chain’s total coffee volume, manage- 
ment analyzed the advantages of put- 
ting up its own plant. The economics 
were favorable, so Kroger proceeded 
to set up advanced processing facil- 
ities—to produce “‘equal to, or better 
than, the best.” 


doe S 


essor. 


NEW HEADQUARTERS for Kroger. 


25-story Cincinnati building to be com- 
pleted next year by Milner Enterprises. 


Here, as with many other items, 
Kroger has several advantages: (1) 
lop y technic: al and engineering know- 
how, (2) excellent quality ‘control 
and market-testing facilities, (3) 
lower costs through less expensive 
distribution and advertising, and (4) 
quick delivery to stores for maximum 
freshness. 

Has this new coffee venture been 
successful? Unusually so—as proved 
by Kroger’s recent doubling of i 
stant production capacity. 

More or less typical of Kroger’s 
manufacturing excellence, this type 
of achievement is a challenge to food 
manufacturers. The extent to which 
the chain goes to check quality of 
Kroger-label items that it sells—and 
of ingredients that it buys—is no less 
a challenge. There are some 25 food 
experts in the Kroger Food Founda- 
tion, and they use the latest in mod- 
em analytical equipment and test 
procedures, some of which were de- 
veloped by the Foundation itself. Be- 
fore products are stocked in the 
chain’s markets, they must pass Kro- 
ger quality tests. And quality must 
be maintained, because shipments 
are sampled. 

The Foundation also is active in 
developing new and improved Kroger 
products. But it is equally well 
known for its consumer-preference 
testing program, which uses a panel 
of 750 homemakers in 20 states. 
Home Economist Jean Allen has 
Kroger items and competing prod- 
ucts and packages tested nght in 


the home, employing coded score 
sheets to prevent bias. 


How Kroger Buys 


Another piece of Kroger’s progress 
is the decentralization of manage- 
ment, particularly buying and mer- 
chandising responsibility. Manage- 
ment is essentially local. Division 
vice-presidents make most of the de- 
cisions. They can buy from anyone, 
subject of course to headquarters OK 
on quality. But store managers have 
a lot to say as to what goes into their 
stores. So division meetings are held 
regularly, with the store managers 
present to help determine what items 
to stock. Annual business of the di- 
visions ranges from $25 to $150 mil- 
lion. 

In the past few years, the com- 
pany has expanded into new areas 
and pulled out of one. It acquired 
27 Henke & Pillot stores, a food 
chain in the Houston, Tex., area 
with a large line of non-food items. 
Kroger also merged with Childs Food 
Stores, which has 20 units in Eastern 
Texas, 5 in Louisiana, and 3 in 
Arkansas. Then it acquired 7 Big 
Chain Stores in Shreveport and 27 
Krambo Food Stores in eastern Wis- 
consin.’ These have since been united 
as one division and are called “Childs 
Big Chain.” 

But even more recently, Kroger 
sold 16 of its stores in Wichita, Kan., 
to J. S. Dillon & Sons. These stores 
“did not fit logically into Kroger’s 
long-range growth pattern.” 


Looks to Future 


Optimistic—even a little excited— 
about the future of the food busi- 
ness, Kroger is reaching ahead. A re- 
cently opened ‘ ‘super’ supermarket 
in Toledo includes many innovations 
which will help to provide guidance 
in store planning, operations, and 
merchandising techniques. Consum- 
ers are being offered a wide variety 
of standard fare, plus gourmet and 
specialty items—even chocolate-coy- 
ered ants. 

Results in this store could mean 
still larger and fewer stores to han- 
die food manufacturers’ products. It 
could prove that there is a sizable 
mass-class market for high-priced 
specialty items. And it could lead to 
more non-food competition for con- 
sumers’ dollars. 

“Who knows,” says Mr. Hall, “the 
one-stop market of the future may 
be so large that motor scooters will 
be provided to take customers around 
the place.” 
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COFFEE DISCHARGES from traveling overhead grinder 
through chute to extractor cylinder. Grinding immediately 


before extracting avoids flavor loss. 


KROGER 





BOTTOM VIEW of 12-ft.-tall extractor cylinders. Sweep- 
curve in discharge pipes is indicative of design that avoids 





pressure drop in extraction flow. 


Develops Instant Coffee Process 


Good research management results in quality-improving innovations 
in system that goes into production without troublesome shakedown 


PROCEDURES followed by Kroger 
in developing its advanced instant 
coffee process would assure the suc- 
cess of almost any new operation. 

Coffee extraction was studied as a 
basic processing concept, rather than 
an established operation. Two years 
were spent in exploring every require- 
ment and problem. 

Investigation was spearheaded by 
the Manufacturing Engineering Di- 
vision, in close liaison with the Prod- 
uct Development & Research De- 
partment and the Kroger Food 
Foundation. 

Since the goal was to produce a 
coffee “‘as good or better than the 
best,” existing instants were con- 
sumer-tested to find the best. Then 
suitable blends of coffee beans were 
determined, along with process pro- 
cedures and equipment requirements 
and design. 

Two missions were in mind each 
step of the way: (1) A better yet eco- 
nomical blend; (2) a process that 
would produce a superior extract, yet 
be more efficient and trouble-free 
than existing operations. 

The development procedure paid 
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off. After the extraction equipment 
(fabricated by Rodney Hunt) was 
installed and the Swenson spray dry- 
ers were ready, the process went into 
production in one week. Obviously, 
there were no serious “bugs” in it. 
When a second battery of extractors 
was installed recently to double ca- 
pacity, it involved no _ significant 
changes. 


Unusual Features 


One outstanding feature of the 
process is the design of extractors and 
piping for uniform hydraulic flow 
through the ground coffee—with al- 
most no pressure drop. Such flow 
assures uniform and complete ex- 
traction in all units of the system, 
avoiding waste of valuable material. 

It also permits the process to op- 
erate at a relatively low pressure of 
150 psi, which in turn helps to avoid 
plugging of screens at extractor out- 
lets. 

Contributing to free flow and to 
efficient extraction are type of grind 
and moisture content of the coffee 
beans. Batch roasted and water 


cooled, the beans are relatively high 
in moisture. This not only ‘makes 
extraction easier, but permits special 
grinding. Being somewhat “plastic”, 
the beans are coarse ground with a 
rolling effect that flattens the par- 
ticles to provide greater surface area 
and speed extraction. 

The coarse grind also minimizes 
pressure drop in ‘processing and per- 
mits uniform flow through the ex- 
tractor charge. There is no channel- 
ing of flow around dense spots in the 
coffee, with consequent irregularity 
of extraction and lower yield. 

But there’s a handicap here, too. 
Some production capacity is sacrified 
because less coffee is contained in 
each cubic foot of extractor volume. 
So more basic process capacity is re- 
quired, with higher investment in 
equipment. 

In the long run, however, Kroger 
considers the economics to be in its 
favor. Good yield and good quality 
are obtained, and production delays 
and material waste are avoided. It is 
expensive to dump the coffee from 
an extractor unit with incomplete 
extraction due to flow stoppage, flow 
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INSTRUMENTS indicate, record, and control process vari- 
ables, both in dryer and extractors. Draft gage at top is im 
portant in maintaining proper flow of air for efficient, uni- 


form drying 


restriction, or to channeling of flow. 

To guard against unnecessary loss 
of flavor quality, Kroger grinds the 
roasted beans immediately before 
discharge into an extractor cylinder. 
\ pushbutton operated, traveling 
weigh-hopper and grinder assembly; 
operates on rails above the extractors. 


Extraction and Drying 


The original installation 
doubled) includes seven extractor 
cvlinders or columns, each of 22 in. 
diameter and 12 ft. tall. Six are in 
operation at a time, with one out for 
dumping and reloading. Zeolite 
softened water at 300 deg. F. is 
pumped in series through the system 
from the most completely extracted 
cvlinder to the freshly filled cylinder. 
Flow through cylinders is from top 
to bottom. Finished extract is cooled, 
filtered, and collected in a surge tank. 

As extraction proceeds, the tem- 
perature in each cylinder is main- 
tained at the desired point by steam 
in the jacket for a uniform high con 
centration temperature profile. 

When extraction has continued for 
360 min. in a particular cylinder, the 
unit is cut out manually and cooled 
by circulating water in its jacket. 
!hen the grounds are blown out by 
150 psi. steam and conveyed to waste 
for subsequent use as dump fill. The 
cvlinder is then refilled. 

Minimum concentration obtained 
in the extraction process is a good 
31% solids. 

Operation is continued 24 hr. a 
day, with shutdown for cleaning 
every 30 days. In-place cleaning min 
imizes costly downtime and _ labor, 
detergent being pumped through 
the system. 

Two brands of instant coffee are 
produced in the extractor—Kroger 
and Spotlight. The former is “equal 


since 


cylinders are heated individually with hot-oil coils. 
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CONTINUOUS STUDY of different blends and_ process 
variables is done inexpensively with pilot extractor. Miniature 


A pilot 


spray dryer also is used. 


to or better than the best.” The lat- 
ter represents a good quality, more 
economical product. It is a tribute to 
the process that Spotlight is good 
enough to outsell the Kroger brand 
4 to | with the aid of a price differ- 
ential. 

As critical to quality as is extrac- 
tion, spray drying at Kroger is done 
in two stages with Swenson equip- 
ment that is 80 ft. high. Gas-heated 
air at 475 deg. flows downward with 
the sprayed liquid, leaving the dryer 
at 245 deg. and passing through cy- 
clones and a dust collector. In the 
final stage, dehumidified air is intro- 
duced near the bottom of the drver 
collection cone to cool the powder 
and protect quality. The drying air 
exits through a multi-cyclone, con 
sisting of a battery of 4-in. dia. cyl- 
inders. 


Close Cost & Quality Control 


The instant coffee is passed over 
vibrating screens to remove any 
lumps, then is conveyed into a ‘Tote 
Bin to be held for quality check. 
Density, color, moisture, solubility, 
foaming, flowability, floating specs, 
sediment, percent of dust, pH, flavor, 
and aroma are laboratory checked 
and recorded on quality control 
cards. 

Then the bin is emptied through 
chutes to the hopper of a vacuum 
filling machine in the packaging 
room on the floor below. In this 
room relative humidity is kept at 35 
to 40% and the temperature at 75 
deg. for reasons of quality protection 
and packaging line performance. 

Quality and cost control, from raw 
materials to packaged product, are 
practiced rigorously in the instant 
coffee operation. In addition to the 
‘Tote Bin check and records, separate 
performance and quality data are 


kept on printed forms for extraction, 
drying, and packaging. ‘hese records 
not only provide daily control, but 
permit weekly summarization of the 
entire operation, as well as monthly 
auditing, for accurate cost and pric- 
ing information. 

Such data are important in blend 
and process improvements, too. And 
the possibilities of such improve- 
ments are continually studied with 
the aid of a pilot extractor and spray 
dryer. This equipment requires only 
a 40-lb. charge of coffee, compared 
to 10,000 Ib. for the production unit. 


Advance Preparation Pays 


That the instant coffee process was 
put into production in a week does 
credit not only to the process and 
equipment design, but to advance 
work done by two men in the de- 
partment. One is John A. Karr, in- 
stant coffee superintendent; the 
other, Philip Klein, a food specialist. 
Both had previous experience in in- 
stant coffee processing and knew the 
problems that could be encountered. 

These men and the vlant engi- 
neers sought out potential “bugs” in 
the process, and had many changes 
made before start-up. ‘Then they pre- 
pared a prestart-up schedule covering 
completion dates for everything from 
evaluating blends to training key op- 
erators and development of data on 
inherent process variables. 

Next they developed a “bible” by 
which to operate the new process, 
and with which to train operators. 
This included a process flowsheet 
and instructions on every phase of 
the process, including quality con- 
trol tests. 

All-in-all, Kroger set an excellent 
example of how to engineer a food 
process and put it into successful op- 
eration quickly. 
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PROJECT TEAM IN ACTION. It assembles, organizes, and evaluates all pertinent plant-location data 


Primary is close map work (above) to range most favorable regions 


New Technique Averts 


Site Selection Hazards 


Technical and economic talents are pooled to evaluate the many factors 


involved in plant location decisions, thus eliminating costly errors 


I'l’ HAS BEEN SAID that the three factors funda- 
mental to successful business operation are location, 
location, and location. 

—An obvious exaggeration, of course. But it effec- 
tively conveys this truth: The influence of location 
can greatly enhance or impede a business. 

If the location is wrong, maximum use of resources 
isn’t obtained, and productivity is inhibited. This 
is reflected in higher operating costs and higher product 
prices, with consequent losses to employees, consumers, 
and owners of the business. And the more complex 
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Respectively, Head of Plant Location Group, and Head of Area 
Development & Plant Location Research (South Pasadena), Stanford 
Research Institute, Menlo Park, Calif. 
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the economy, the greater the cost of mistakes in location 
decisions. 
But if the location is right, everybody gains. 


No Longer Simple 


A few years ago, plant location revolved mostly 
around a few availabilities—land, labor, raw materials, 
markets, transportation, and _ services. Today, it’s 
rarely that simple. There are many new, less-tangible 
factors. 

Considerations of the land component, for example, 
have changed significantly, particularly since World 
War II. This is the result of the trend away from 
multiple-story operations. Also bearing on the question 


(Turn page) 





Finding optimum site for your specific operation calls for 





eee REGIONAL GROWTH PATTERN 


is the demand for vastly increased auto parking space. 

Esthetic aspects—landscaping, setbacks, general ap- 
pearance, and convenience—also augment the need for 
land, to say nothing of the need to provide for future 
expansion. 

With increasing frequency, air-pollution experts 
participate in the evaluations. For instance, a manu- 
facturer must know whether effluents emitted by the 
vicinity’s plants will contaminate his products. 

Conversely, the plant that discharges wastes or emits 
odors must know in advance whether this will create a 
nuisance factor for residents or other business estab 
lishments. 


Questions Galore 


A number of additional questions, some almost com- 
pletely new, are now posed. Here are several of the most 
important: 

P Is the pattern of current and future taxes reasonable? 
P Which location is most suitable for plant-site adver- 
tising? 

> Is highway dust, vibration, or noise a consideration? 
> What is the area’s work-stoppage record? 

> What is the industrial climate? 

> What will be the population, land use, and facility 
environment in 5, 10, 20 yr.? 

> Will the present relative advantages of the area con- 
tinue in the future? 

P Are there strong plant-dispersion requirements? 

> Where will the employees prefer to live? 

> What are the community’s cultural facilities? 

> What are the educational opportunities, including 
those for graduate study? 


Group Tackles Problems 


Drawing on broad experience in the specialty field 
of area-development, Stanford Research Institute, 


eee RAW MATERIAL 


Menlo Park, Calif., has established a group which is 
successfully coping with a variety of site-selection 
problems. 

Its practical research has been providing valuable 
factual guidance for firms locating new plants, ware- 
houses, distribution centers, industrial parks, and other 
facilities. Availability of information has improved, 
also the techniques. 

One very useful approach is through techno-economic 
research. The pooling of talents of engineers, physical 
scientists, mathematicians, and economists meets the 
needs of today’s highly involved site-selection assign 
ments. 

So complex has this function become that effective 
conclusions require the skills of market analysts, trans- 
portation specialists, land economists, and energy ex- 
perts, to name a few. 

For each typical study, criteria are arranged in order 
of importance, then are used in evaluating locations 
with comparative analysis employed. The studies may 
be carried out on several levels, according to the client’s 
needs. 

Some problems involve area analyses—such as com- 
parisons of the Puget Sound region with Willamette 
Valley, or of Utah with Colorado. Subsequent checks 
get down to close focussing—on the urban and sub- 
urban levels. 

Here are examples of recent plant-location studies, 
specifically illustrating basic aspects of the decisions. 


Single vs. Multiple Plants 


The Poultry Producers of Central California (San 
Francisco) has been operating eleven plants for receiv- 
ing and preparing eggs for marketing. Located near 
sources of supply, these facilities have employed manual 
methods of weighing and packing. 

However, the organization has decided to mechanize 
its methods, with grading and packing to be done by 
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sharp eyeing of all factors — 





-»e LABOR 


a newly developed egg machine. This unit requires 
high volume input to be economical. And this fact 
has meant reorganizing to fewer processing plants— 
which seemingly should be located close to consumers 
instead of to supply. 

Several questions have had to be resolved in deciding 
where to locate the new egg-machine plant or plants: 

If the setup were to be two, or three, plants which 
locations would give lowest total cost? Further what 
would be the optimum plant size? 

And what would be the factors if a single plant were 
chosen? 

These matters had to be weighed against probable 
population and retail-store growth patterns of the 
company’s market region 10 years hence, as well as 
today. 


Points to Single Plant 


The study showed that operation cost of almost 
any single plant would be considerably less than that 
for any of the several two-plant combinations checked. 
In other words, the one-plant costs relating to machines, 
labor, land, and buildings represented an economy far 
outweighing savings in transportation from two plants 
that could be located closer to markets. The differential 
worsened when three plants were considered. 

Much attention was given to projected population 
growth in the Northern California market, the trends 
in number of retail stores, and effect of these factors on 
trip frequencies and delivery cost. 

It was indicated that the sum of transportation costs, 
interest, and taxes in one of the two different urban 
two-plant combinations was considerably less than for 
the best single-plant location. However, costs of labor, 
equipment, royalties, and rent would be substantially 
more than in a single plant. About 95% of the differ- 
ence was traced to the greater number of employees 
required by a two-plant operation. 
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eee TRANSPORTATION SERVICE 


In fact, it was determined that a saving of several 
cents per case could be expected through single-plant 
operation due solely to reduced labor costs. This sav 
ing would be realized with the expected shift in the 
center of population, over the next 10 years, toward 
the Southeast side of San Francisco Bay. 

Based on this study, the company’s new egg-process 
ing plant, seen ranking as the largest in the country, 
will be operating soon in San Leandro, Calif. 


Markets and Raw Materials 


Proximity to market and raw materials sometimes is 
difficult to achieve when a company’s product lines are 
dissimilar. 

Heublein, Inc., desired to locate a new and enlarged 
operation on the West Coast for processing and canning 
various types of soup, bottling distilled spirits, and, also, 
distribution of other specialty food items processed in 
their East Coast plant. 

Calculated distribution costs computed on the basis 
of present and anticipated-future market characteristics, 
were found to be slightly in favor of the San Francisco 
Bay area. ‘This region was also in a more central geo- 
graphical location in respect to the client’s anticipated 
market region. Customers’ shipments, handled from 
the San Francisco area, as a result, would receive better 
service. And greater economy and operating efficiency 
would be enjoyed by the company. 


Processing and Transportation Costs 


The Bay Area also offered another major advantage. 
The study showed it was more suitable to vegetable 
processing because of its proximity to growing areas of 
specific varieties in which the company is primarily 
interested. Price advantages would be gained in the 
purchase of other food ingredients such as dried peas, 
ham and ham bones, butterfat, salt and sugar. The 





Further salient points 
in site selection— 


«esCUSTOMER SERVICE 


eee UTURE MARKET AREAS 


company then situated the new plant in Menlo Park. 

In 1954, about two-thirds of the walnuts consumed 
in the U. S. were processed and marketed by Diamond 
Walnut Growers, Inc. (then the California Walnut 
Growers Assn.). One of its plants, at Vernon, prepared 
uncracked walnuts for marketing. At another plant in 
downtown Los Angeles, nuts were cracked, the meats 
graded and packaged for sale. ‘The Vernon plant was 
relatively modern, efficient, and had sufficient produc 
tion capacity. But the cracking plant was rapidly 
becoming too small. 

I'he Association acquired land at Montebello, on the 
outskirts of Los Angeles, to house a large and more 
cfhcient shelled-walnut plant. It planned to move the 
in-shell operation to this location at a later date. 


Weighing the Alternatives 


However, doubt arose as to whether continued 
centralized operations in the Los Angeles area were 
the most economical. Several alternatives, with varia- 
tions of each, seemed to merit examination. ‘These 
were: (1) Build the new cracking plant at Montebello; 
(2) centralize all operations at Montebello; (3) con- 
struct a plant at some other location in California; (4) 
leave in-shell operation at the present Vernon site and 
build a new cracking plant elsewhere, and (5) provide 
facilities for a combination of these possibilities with 
some shelling and preliminary processing of meats at 
the 24 member associations plants to reduce transporta- 
tion costs. 

In each case factors of major concern were: (1) Shift 
of the walnut growing-area towards Northern California; 
(2) labor rates in the two areas differ significantly, and 

3) transportation costs represent a key portion of total 
operating costs. ‘These include movement of nuts from 
the 24 scattered member plants to the proposed process- 
ing sites, and finished products to Eastern markets. 


incidentals Checked, Too 


Supply and demand for the next 10 years were 
studied in order to determine most favorable plant ca- 
pacities. Processing techniques were investigated to 
compare costs under different methods. ‘Then opera- 
tion costs in North-Central California were compared 
to those in Southern California. This disclosed an 
outstanding factor—labor rates in the North were 
lower, but rising. The impact of more advanced tech- 
nological innovations were analyzed. 

In addition, attention of management was called to 
certain incidental items, such as the cost of relocating 
key plant personnel, and effect of changing from a well- 
established banking association to a new one. All 
these and other factors developed by the study were 
presented for the judgment of the management. They 
eventually elected to build a single plant near the State’s 
geographical center at Stockton, Calif. —End 
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Aluminum Foil Packaging - 
Vitamin Retention 


Report No. 14 of a Series by 


HE ability of aluminum foil 
| packaging to protect foods 
against deleterious changes in 
flavor, odor, appearance and fresh- 
ness has been demonstrated both 
qualitatively and quantitatively in 
previous reports of this series. More- 
over, this protective ability can be 
readily confirmed with the unaided 
senses of sight, taste and smell. On 
the other hand, losses in the nutri- 
tional value of packaged foods—par- 
ticularly of vitamins—are beyond 
detection by human senses and can 
be determined only through labora- 
tory analysis. 

The importance of vitamins is, of 
course, well known not only to the 
medical and dietetic fields but also 
to the housewife. She knows that 
many food products are being forti- 
fied and she is on constant guard to 
get the best of this enriched value in 
the food she purchases. Yet the re- 
tention of some vitamins in packaged 
foods has not received adequate at- 
tention. 


Most Susceptible Vitamins 


Those most susceptible to destruc- 
tion by oxidation are Vitamin A and 
Ascorbic Acid (Vitamin C). The 
presence of oxygen or an oxidizing 
agent is not the only factor contrib- 
uting to the loss of these vitamins. 
Under normal storage or shelf life, 
for instance, it has been determined 
that light catalyzes and greatly ac- 
celerates this oxidation, as does heat. 
Riboflavin (Vitamin Bz) is readily 
photolyzed, or degraded, on exposure 
to light. 

Recent studies* have been made 
to determine the effects of packaging 
on enriched, partially-baked rolls 
with attention focused on the reten- 
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tion of Riboflavin. Packaging mate- 
rials tested were a transparent cello- 
phane, a semi-opaque waxed paper 
and Reynolds heat-sealing aluminum 
foil wrap, Reyseal. The packages 
were stored at 74° to 78° F and sub- 
jected to light of 100 foot-candle in- 
tensity for eight hours daily. Majority 
of the light was supplied by fluores- 
cent tubes, with a portion from a 
north window exposure. 


Shelf Life Extended 


A seven-day test was run. While rolls 
in cellophane or waxed paper would 
become stale and unsaleable in less 
than a week, the seven-day period 
was chosen in order to take account 
of the extended shelf life made pos- 
sible by aluminum foil. 


Riboflavin losses in typical cello- 
phane and waxed paper packages 
were significant while losses of this 
magnitude were not observed in the 
foil-packaged product. The accom- 
panying graph of actual average 
Riboflavin content (dry weight 
basis) shows that losses after two 
days totaled: cellophane 40%, waxed 


E 
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Reynolds Metals Company 


paper 21%, aluminum 10%. The foil- 
wrapped rolls then suffered no further 
loss while losses in cellophane and 
waxed paper increased to 61% and 
40%, respectively, at the end of the 
test. 


Another important point is that 
many metals and impurities in other 
packaging materials actually act as 
catalysts in the oxidation of vitamins 
or otherwise accelerate their deteri- 
oration. Aluminum does not. For this 
reason, foods that are compatible 
with aluminum can safely be pack- 
aged in direct contact with it. 

Aluminum foil packaging, because 
it keeps out moisture, oxygen and 
light, because it reflects radiant heat 
and because it does not catalyze the 
oxidation of vitamins, will retain 
foods at their highest quality nutri- 
tionally. For further information on 
this and other phases of aluminum 
packaging protection, call the near- 
est Reynolds sales office. Or write to 
Reynolds Metals Company, General 
Sales Office, Louisville 1, Kentucky. 


*Tests performed for the Reynolds Metals 
paces ag | by the Wisconsin Alumni Re- 
searc! ‘oundation; report published in 
Food Technology, Vol. I1, page 608, 1957. 
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Watch Reynolds All-Family Television Program “DISNEYLAND”, ABC-TY., 
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How to Measure Brine Strength 
erent Hydrometer Scales 


on Diff 


The most common method of measur- 
ing brine strength in industry is to use 
some type of hydrometer. Every hydrom- 
eter sinks into a liquid until it has dis- 
placed a weight of the liquid equal to its 
own weight. The scale divisions on a hy- 
drometer are not usually of equal length, 
since the volume of displaced liquid in- 
creases as more of the stem is immersed. 

Using a hydrometer is a relatively 
simple process—but reading the hydrom- 
eter scale is complicated by this fact: 
the scale may vary from plant to plant 
because hydrometers may be used to 
measure strength of other liquids, as well 
as salt brine. To help clear up any possible 
confusion, here are an explanation and 
a comparison of the five most common 
hydrometer scales used for measuring 
brine strength. 


SALOMETER SCALE. This is by far the most 
common of all the hydrometer scales 
used for testing brines. The scale indicates 
directly the per cent saturation of the brine, 
reading 0° S. in pure water, and 100° S. in 
fully saturated brine. The salometer uses the 
values of Gerlach, meaning that 100°;- 
saturated brine contains 26.395°%% salt by 
weight. Each salometer degree, then, repre- 
sents 0.2639 °% salt. 


The salometer reading expresses the per 
cent of saturation. Thus, a brine of 40° S. 
strength is 40°, saturated, and contains 40°, 
of 26.395 °%, or 10.558 °% salt by weight. 


SPECIFIC GRAVITY SCALE. This reads the 
specific gravity of the brine directly. These 
hydrometers may be obtained with the entire 
length of scale covering a limited range of 
specific gravities, thus permitting great 
accuracy 

BAUME SCALE. This scale was originally in- 
tended to have each degree equal a per cent of 
salt in the brine. But this is now only a 
rough approximation. The Baumé scale reads 
0° Bé. in pure water, 24.6° Bé. in fully 
saturated brine. Also, a factor of “modulus” 
is needed to translate degrees Bé. to specific 
gravity, since the scale divisions are of equal 
length. This modulus has been standardized 
at 145, so that degrees Bé.-145-—145/sp.gr. 
TWADDELL SCALE. Named after its inventor, 
the Twaddell scale reads 0° Tw. in pure water, 
40.8° Tw. in fully saturated brine. Each in- 
crease of 0.005 in specific gravity causes 1° 
increase on the Twaddell scale. Thus, the 
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COMPARISON OF COMMON HYDROMETER SCALES 


Chart gives quick 


number on the right of the decimal point of 
the specific gravity, divided by 5, is the 
degrees Tw. For example: 1.140 sp.gr. is 
140/5, or 28° Tw. 

BARKOMETER SCALE. Used extensively for 
testing tanning liquors, the Barkometer scale 
reads 0° Bk. in distilled water, and 204° Bk. in 
fully saturated brine. Each increase of 0.001 
in specific gravity causes 1° increase on the 
Barkometer scale. Thus, the number on the 
right of the decimal point of the specific 
gravity is the degree Bk. For example, 1.025 
sp.gr. is 25° Bk. 

The hydrometer scales described above 
are usually calibrated for brines at 60°F. 
temperature. When testing brines at other 
temperatures, it’s necessary to make cer- 
tain corrections...or to use a specially de- 
signed hydrometer. You can get a table 


Service and research 
are the extras in 


visual relationships of readings on the salometer scale to readings on other scales.) 


showing proper temperature corrections, 
plus other data on measuring brinestrength, 
from International Salt Company. 

Using salt in its many industrial appli- 
cations calls for technical knowledge and 
experience. International Salt Company 
has both—plus a continuing program of 
research and development in salt. These 
things can be put to work for you... in 
your plant... to help you get the most 
out of the salt or brine you use. 


INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New Orleans, 
La.; Baltimore, Md.; Boston, Mass.; Detroit, Mich.; 
St. Louis, Mo.; Newark, N. J.; Buffalo, N. Y.; New 
York, N. Y.; Cincinnati, O.; Cleveland, O.; Philadel- 
phia, Pa.; Pittsburgh, Pa.; Memphis, Tenn.; and Rich- 
mond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, INC 
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Ole Sage Episode 








Can Worker Attitude Studies 


Give You the Answers ? 


“THOUGHT YOU FELLOWS 
would be interested to know,” vol- 
unteered Ed Strong, “that our Ze- 
nith Canning Co. employee maga- 
zine is now gradually being changed 
along the lines discussed here at 
these Guff & Gripers meetings.” 

“A tribute to Ole,” badgered Batt 
Bulwark, works manager of Mull & 
Mull Co. “Take a bow, Maestro!” 

Ed resumed: “Si Worth, who’s 
handling it for us, couldn’t make it 
here today. However, I still have 
some ‘how’ and ‘why’ questions 
about company publications.” 

“Let’s have ’em,” bellowed Batt. 
“Then maybe we can finish with 
communications and company papers 
—and get on to something else.” 

“Well, taking communications 
generally,” said Ed, “how can you 
tell how worthwhile each of your 
different communications is? And 
as for magazines, how can you find 
out whether or not your employee 
sheet is really effective?” 

Batt grumbled: “If you ask me, 
those are both the same question. 
Right, Ole?” 


“Not necessarily,” Ole disagreed. 
“For example, a company may be 
doing a pretty fair job of commu- 
nicating with its workers even 
though its employee paper is feeble 
—or even if it hasn’t got a paper. 
However, there certainly are good 
means of evaluating methods of 
communicating.” 

“One way to find out how good 
communications really are,” said 
Barney Hasbrook, “is to measure ye 
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olde morale factors, especially ab- 
senteeism and turnover. Then com- 
pare the trends of your accidents and 


grievances. And finally take into ac- 


count your production rate—I mean 
output per worker.” 

Barney reflected a moment, then 
added, “These things put a finger on 
the level of morale and thus the 
worth of communications. Still, as 
Ole says, your general communica- 
tions may be doing a fair job even if 
your magazine is a waste. So, Ole, 
how do you check on the publica- 
tion? Do you turn to attitude sur- 
veys?” ; 

“That’s the ticket, Barney,” Ole 
agreed, “I consider the attitude sur- 
vey the surest way of checking on 
communications, including the re- 
ception and effectiveness of the em- 
ployee publication.” 


“I can’t swallow that idea,” 
blurted Batt. “First you’d have us 
spend much too much on publishing 
a company magazine—then you want 
us to spend still more to find out if 
the magazine is any good. Doesn’t 
make sense!”’ Batt thumped the table 
emphatically. “And just how much 
per employee does an attitude sur- 
vey actually cost, Ole?” 

“Some cost less than 50¢ per em- 
ployee,” Ole explained, “while others 
range up to $20-30 per return. The 
cost of a questionnaire survey aimed 
only at learning about the effective- 
ness of the employee magazine 
should not be excessive. Of course, 
the interview survey costs more—but 
also may reveal more.” 

He continued, “When an organ- 
ization makes a survey to learn about 
its employee magazine, it would 
seem logical for it to try to learn 
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Ed shot out his finger in emphasis: 
‘No employee would answer a hun- 
dred or more questions if he weren't 
interested.” 


additional facts about employee likes 
and dislikes, approvals and gripes.” 

Batt shook his head question- 
ingly, but did not interrupt as Ole 
concluded, “The information thus 
received can be very valuable to man- 
agement, and in the end to em- 
ployees, too.” 

“Umph!” Batt finally cut in. 
“You say that even at such high 
costs these surveys are worthwhile. 
How come? Give us your reasons.” 

“Though they’re not a new tool 
of management,” Ole replied, “atti- 
tude surveys have now come into 
important usage. The number of 
organizations relying on them in- 
creases each year. However, what’s 
very indicative of their value is the 
fact that most of the companies that 
try them generally continue them. 
That,” he concluded, “seems to me 
proof they pay off.” . Turn page 





CUSTOM SPRAY 
DRYING OF 
HEAT- SENSITIVE 


To food processors and manufac- 
turers, Nerco-Niro offers an eco- 
nomical, time-saving large tonnage 
custom spray drying service at its 
pilot plant at Netcong, New Jersey. 
Large or small scale spray drying 
tests can also be made under ex- 
pert engineering supervision. Dry- 
ing equipment includes a 32” 
diam. Laboratory Unit; a 76” diam. 
Pilot Size Unit, and a 16’0” 
diameter. Commercial Size 
Unit, all of stainless 
steel through- 


Nerco-Niro has the most fully 
equipped plant of its kind in 
the U.S. If you have a diffi- 
cult-to-dry food product, it 
will pay you to investigate 
the Nerco-Niro “Gentie-ized” 
Spray Drying. Write to- 
day for Bulletin 
#232. 


) _® 
RY, 
Nerco-Niro Spray Dryer Div'n. 








NICHOLS 








Engineering & Research Corp. 
70 Pine St., New York 5, N.Y. 
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“The sincerity of the replies will directly reflect 
management's sincerity in putting the queries” 





Ed broke in: “Besides finding out 
if your employee paper is on the 
beam, what else is usually included 
in these ‘morale’ surveys, as I be- 
lieve they’re sometimes called.” 

“Hundreds of different questions 
are asked and answered,” replied 
Ole. “A few of the surveys have run 
up well over 100 separate and differ- 
ent questions.” 

Ed exclaimed: “That clears up 
something for me—and it’s a big 
point.” He shot out his finger in 
emphasis: “No employee would an- 
swer a hundred or more questions if 
he weren’t interested!” 

Ole smiled. ““They’re definitely in 
terested. And it’s not unusual to find 
a noticeable upswing in employee 
morale immediately following an at- 
titude survey, even before any action 
toward indicated corrections or im- 
provements has been taken by man- 
agement.” 

“Would you,” requested Ed, “give 
us an outline of a few of the areas 
usually covered in one of these sur- 
veys?”’ 

“In general the questionnaires 
cover what employees think of pay 
and hours, fringe benefits, the com- 
pany, the management—their opin- 
ions of relations with foremen, super- 
visors, and their associates on the 
job. Usually sought also are their 
comments on the plant—lighting, 
heating, safety, working conditions, 
the cafeteria, the locker rooms. 
They’re asked, too, to say what they 
like and what they don’t like about 
their jobs. And it’s always advisable 
to inquire how they rate the com- 
pany’s publication, what they want 
in it or what they don’t want or don’t 
like.” 

“If a great many questions are to 
be asked,” said Milt Sorrenson, “‘it’s 
my guess a written questionnaire 
form is used. Am I right, Ole?” 

“Yes, where there are many ques- 
tions, the written form is preferred,” 
agreed Ole. “However, the interview 
survey is chosen in certain circum- 
stances, even for answers to a num- 
ber of questions. Both methods have 
their place, and occasionally a com- 
bination of the two proves best. 

“But,” he warned, “when to use 
which is a matter for those with 
ample experience to decide—accord- 
ing to the situation and circum- 
stances of the particular company.” 


“T take it that attitude studies are 
run off in ‘secret ballot’ fashion— 
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always anonymous,” Barney com- 
mented. 

“Only a very few are not,” as- 
serted Ole. “Probably less than 1%.” 

“If questionnaires were signed,” 
Batt boomed, “I wouldn’t believe a 
word of them. Workers’d be afraid 
to say what they thought. And I 
wouldn’t trust em much more even 
if they were anonymous.” 

He chuckled sarcastically. “I sure 
can imagine just how some of the 
monkeys at our place would enjoy 
harpooning the company in an 
anonymous questionnaire, and lous- 
ing up things generally. You can’t 
believe the studies either way.” 

He went on: “And if you can’t 
believe ’em, how can management 
gain anything from them? So how 
can they be worthwhile? And what's 
more, wouldn’t the kind of questions 
asked be apt to put wild ideas into 
the workers’ heads? I say, let sleep- 
ing dogs lie!” 

Ole said earnestly, “The sincerity 
of the replies will directly reflect 
management's sincerity in putting 
the queries. . . And furthermore, the 
dependability will be determined by 
the simplicity and clarity of the ques- 
tions as well as by management's 
frankness and straightforwardness. 

“Several universities, among them 
Michigan and Chicago, have con- 
ducted numerous attitude studies 
and so built up extensive experience. 
Also, consulting firms have special- 
ized in these surveys. So it’s readily 
believable, I hope you’ll agree, that 
those with this long know-how can 
quickly detect any insincerity in the 
answers. Also, they can gain con- 
siderable insight—through the tenor 
of the replies—into existing condi- 
tions in the company in question. 

“Let me further assure you,” Ole 
emphasized, “that almost all ques- 
tionnaires are honestly and frankly 
answered if the employee is certain 
of anonymity, if the company is sin- 
cere in its presentation, and if the 
employees believe that the company 
will try to act on their honest an- 
swers, or at least truthfully explain 
the specific cases where action isn’t 
feasible.” 

Ed spoke up: 
mes... 

“You got ONE question?” Batt 
interrupted with a bellow. “I’ve got 
a thousand! Every time Ole spouts 
off, I have ’em. But look at. the 
clock. They'll have to be held over 
till next time.” 


“T still have one 
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You get these Extras 
Only when you buy- 


Vanillin 


You draw on unlimited 
| ‘supply of basic material 
\ For pure, soluble, uniform 
LINCO" y.S.P. Vanillin 's 
ict by the world’s larg- 
‘fied \ made y ie 
\est producer of Vanillin. 





When you buy from STERWIN you get more than the world’s finest 
food ingredients. STERWIN Technically-Trained Representatives stand 
constantly ready with years of technological and practical experience to 
help you solve your food production problems. 

Over the years STERWIN has helped numerous manufacturers produce 
better food products more easily and economically. Call on us—let us 
work together—no obligation of course. 


Subsidiary of Sterling Drug Inc. 


1450 Broadway, New York 18, N.Y. 
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THE SQUEEZE ON 
SALES MANAGEMENT 


SALES INFORMATION is vital for top-level planning—because com- 
pany budgets must start with sales projections. But gathering data 
from far-flung sources takes a woeful amount of time. So primary 
need today is rapid collection-evaluation of essential sales facts. 


6 steps of efficient control 

FUNDAMENTAL STEPS for smooth operation: 1. Carry out pre 
scribed process. 2. Compare performance vs. standard. 3. Measure 
results. 4. Note differences. 5. Feed back data. 6. Take action. 


MARKETING 


Stronger Sales Control 


By slashing the time-lag and reducing the un- 


known variables, electronic data machines 


give management a tighter rein on selling ef- 


forts. Vital facts are there when you need them, 


and your long-range plans are on a firmer base 


TODAY, your chief sales executive 
has the most pcetentially important 
role of the three principal functional 
executives—production, financial, and 
sales—in top management planning. 
He’s at the payoff point where 
your company’s total efforts vie with 
the competition for the customers’ 
food dollar. And he is responsible 
in most situations for projecting the 
sales figures which must form the 
starting point for your budget. 
Although his is the area of func 
tional knowledge most critically 
needed in top level planning, the 
sales chief is the most handicapped 
of the top three management execu- 
tives. His disadvantage stems from 
the fact that the needed information 
—which covers a variety of things and 
which comes from far-flung opera- 
tions—is stale when he finally gets it. 
As for tackling a problem, he can’t, 
like the other two chief executives, 





THORNTON W. SNEAD 


Partner, Booz, Allen & Hamilton, Chicago 


casily “walk out and take a look at 
i, 

Moreover, it has been impractical 
generally to provide for the collec- 
tion and evaluation of much of the 
information the sales director needs. 
Especially data on those vaguely 
known factors that often cause the 
sales division to go through all the 
prescribed steps and still end up with 
“No Sale.” 

The sales executive gets some in- 
formation from visits to customers, 
talks with field men, and non-statis- 
tical facts in their reports. How 
many times, as he faces a difficult de- 
cision, has he wished for a composite 
picture of what his salesmen know 
about the market, customers, and 
competitors. 
>It is in this area that electronic 
data processing helps the sales divi- 
sion, and therefore top management. 

By speeding up the feed-back of 
vital facts on an almost continuous 
basis, it makes sales controls much 
more effective. Information which 
heretofore was unattainable is proc- 


essed on an orderly, timely, repeti- 
tive, and meaningful basis. 

The computer reduces the sales 
director’s travel requirements by pro- 
viding a substitute for the very 
arduous (in his case) task of “going 
out to look at the problem.” It per- 
mits the weighing in, on a mathe- 
matical basis, of factors now handled 
on an impression basis only. 

How can electronic data process- 
ing fit into your selling operation? 
To get a concrete picture, we first 
have to see what sales controls are 
used at present. 

The top sales executive’s planning 
job is a two-fold one. First: He 
represents the sales division ade- 
quately from an overall viewpoint in 
company-wide planning. Second: He 
does a planning job in respect to the 
selling division’s operations. 

Once targets, policies, and pro 
grams are set, the sales chief must 
see that programs are carried out in 
line with policy and that sales divi- 
sion objectives are attained. 


6 Basic Elements 


To aid him in administering and 
to supply much of the knowledge 
needed for planning, the sales execu- 
tive—as well as the production and 
financial chiefs—uses a series of con- 
trols. The control concept involves 
what may be called the ‘six basics’- 

1. The performance of a_pre- 
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in manufacturing 
MILK ENTERS steam-heated 
raised to 145 F. (2). Temp. 
(4), info relayed to control point (5) 


coil (Step 1 


the Computer Way 


scribed function—i.e., the process. 

2. A standard against which the 
performance or results are compared. 

3. Measurement of performance 
or results. 

4. Ascertaining the differences— 
over or under the standard. 

5. Feed-back of information to 
control points. 

6. Control action—resulting in a 
change in the process, the standard, 
or both. 

Each of us uses this control con- 
cept in everyday life. For example, 
you take a shower (process). The 
water feels cool (measurement 
of temperature by your senses). The 
feeling of coolness is a comparison 
with body temperature (standard). 
The difference (ascertaining) _be- 
tween water temperature and body 
is relayed (feed-back) to the control 
point—your hand on the faucet— 
and you turn on more hot water 
(control action). 

Now see how this control concept 
is applied in manufacturing: 

In a pasteurization plant, the milk 
enters a heat transfer chamber con- 
taining a steam-heated coil (process). 
The milk should be heated at 145 
deg. F. (standard). Temperature 
readings are taken (measurement), 
and deviations from 145 F. are noted 
(ascertaining). The differences are 
fed-back to a valve, and the process 
is changed (control action) as re- 
quired. 
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reading taken 
and steam valve adjusted (6). 








..and in sales 
SAME SIX STEPS apply to sales control 
store (Step 1) has quota, (2) 


where temp. must be 
3). If it's not 145 F 





Finally, let’s apply this control 
concept to sales: 

A salesman sells your product to 
retail food stores (process). He has 
a sales plan and quota (standard). 
His actual orders (performance) are 
compared with the quota (ascertain- 
ing the difference), and the informa- 
tion is sent (feed-back) to sales man- 
agement. 

The sales director then takes steps 
(control action) to see, first, that the 
prescribed process is being followed 
and, second, to make possible a 
change in the process or standard. 


Time and the “Unknown” 


Our illustrations suggest that con- 
trol in sales is quite the same as in 
production or daily living. Not so, 
however—for there are two elements 
which cause particular difficulty in 
the sales field. 

The first is simply “‘time.” 

When the water in the shower be- 
comes too hot, you adjust the con- 
trol faucet in mere seconds. When 
the temperature in the milk pas- 
teurizing vat is off, performance is 


corrected almost immediately. Un- 
fortunately, things don’t happen 


that fast in a sales situation. 

The salesman makes his weekly 
report. By the time it reaches head- 
quarters, three days, say, have 
elapsed. Clerical tabulating takes two 
more days. Another day goes by 








while the sales analyst checks actual 
orders against quotas. 

The analyst’s report is sent back 
to the district supervisor for informa- 
tion and action—another day or two. 
The supervisor goes out to the sales- 
man’s territory the next day and says: 

“What’s the trouble, Smith? 
Your sales are below quota.” 

“What do you mean,” says Smith. 
“T was 20% over last week, and in 
two days this week, half my quota 
is made.” 

At this point, the supervisor 
mumbles apologies and says: “These 
blasted sales reports are always too 
old to be of value!’ 

The second element is the 
known.” 

When you go through the pre- 
scribed steps in a production opera 
tion, you are virtually sure of an end 
product. Often in selling, however, 
all the prescribed moves are made 
but no sales result. Many factors be 
yond the scope of present-day sales 
controls bear upon this result. 


“un 


8-Area Attack 


The actual controls used by up- 
to-date sales executives generally 
cover these eight areas of knowledge— 

1. Industry position—total volume 
of all companies in the field by type 
and price categories, geographical 
areas, and distribution channels 


(user, retailer, broker, and whole- 






69 


Salesmen selling retail 
His orders (3), are compared (4) with 
quota and variations noted (5). Adjustment is then made (6). 


TIME INVOLVED 


PRESENT SALES CONTROL! IN INSTALLATION 


ee ee 


INDUSTRY POSITIO : | 
CURRENT ORDER PERFORMANCE 
PROGRAM PERFORMANCE 

EXPENSE PERFORMANCE 

PROFIT PERFORMANCE 

CUSTOMER CREDIT STATUS 

INVENTORY STATUS 

CANCELLATIONS, RETURNS, ALLOWANCES 


ss 


TIGHT GRIP on selling activities comes from knowing the facts in 
these eight important fields of knowledge. Furthermore, applying 
basic control concept to each field shows where improvements can 
be made to correct weak spots. 


PUTTING COMPUTER to work is no overnight affair. From 3 to 5 yr. 
can elapse between your feasibility study and time machine's in 
action for you. Length of chart's bars roughly indicate relative time 
involved in each step 


saler). Includes information for the categories, recording actual perform- handicaps sales executives _ today. 


past, present, and projected future, 
is well as company data for compari 
son. 

2. Current 
ompany 


order performance 
quotas for product 
groups, regions, districts, territories, 
distribution channels, and by time 
infor 
against 


sales 


periods. Includes actual ordet 


mation ro! omparison 
quotas 
3. Program 
ion of the 


prescribed promotional devices, d« 


performance—defini 
selling methods and 
gree to which they're being followed, 
ind variances involved. 

4. Expense performance—budget 
ing of each classification of selling 
expense for sales division and its seg 
ments. Includes actual expense and 
1 comparison with the budget. 

5. Profit aspects—profit objectives 

standards for product lines at each 


price sold, territories, ac 


I 
counts, and size classifications of o1 
Includes at least spotchecks of 
ictual performance in these respects 
and differences from standards. 

6. Customer credit — established 
credit limits for all or certain ac- 
counts, unpaid account balances of 
ach, and the resulting amount open- 
to-sell 


covering 


acrs 


7. Inventory—of standard stocks 
by type and 

branch and at a central point. 
notes th 


Variances 


price categories in each 
Also 
flow of goods and “‘flags”’ 
from the standard. Also 
studied are the status of shipments 
vs. orders and the resulting backlog 
is compared to the norm. 

8. Cancellations, returns, and al- 
lowances—establishing the standard 
mount normally expected in thes¢ 


ince against them, and _ indicating 
variances from normal. 

It is important to note that the 
six basic elements of the control 
concept (described at the start of 
this article) have their place in each 
of the eight sales controls detailed 
above. For example, here’s how the 
basic concept is applied to profit per- 
rormance: 

Ihe process (Step 1) consists of 
setting and maintaining prices. It 
includes selling a favorable combina- 
tion of products in prescribed 
amounts on the income side, and of 
carrying out the sales program eco- 
nomically on the outgo side. 

lhe standard (2) is a desired profit 
margin to cover general and adminis 
trative expenses and profits. Perform- 
ince 1s measured (3) by recording 
actual sales, less the cost of goods 
sold, plus selling expenses. 

Ascertaining of the difference (4) 
is through comparing to the stand 
\ report from the financial di 
the chief executive 
comprises the feed-back of informa- 
tion (5). Control action (6) could 
consist of altering the process by: 
(a) Changing the price structure; 
b) finding ways to effect the prod- 
uct combination, or quantities, fa- 
vorably on the income side; and ‘(c) 
reducing expenses on the outgo side. 


] 
ii. 


vision to sales 


How Computers Fit In 


What are the benefits that elec- 
tronic data processing can bring to 
these sales controls? 

Obviously, the computer’s high 
speed will reduce the time-lag that 


Some machines can handle several 
million characters per minute—add- 
ing, subtracting, multiplying, divid- 
ing, and making logical comparisons. 

Combining this speedy operation 
with telegraphic communication can 
reduce the time between perform- 
ance of the process, determination of 
the difference, feeding back of 
needed data to control points, and 
control action. 

A second advantage is consistency. 
Ihe machines go on doing the same 
thing, following instructions to the 
letter, hour after hour and month 
after month. All this without get- 
ting tired, fed up, or throwing tem- 
per tantrums. 

A third advantage is that the ma- 
chines are extremely accurate—pro- 
vided, of course, that the input is 
correct. 

A fourth favorable characteristic, 
stemming from the machine’s speed, 
is lower costs when the application is 
appropriate. ‘This especially derives 
where a large volume of routine op- 
erations is handled. 

Speed of operation and lower costs 
make practical the gathering and 
processing of much more information 
than is collected and sorted by 
manual methods. Many more com- 
binations and correlations of data can 
be put to use by the sales executive 

helping to reduce the unknown 
factors that handicap sales decision- 
making today. 


The above article is taken from a 
talk given at last month’s convention 
of the National Assn. of Frozen Food 
Packers in Chicago. 
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. . . Promotions with more 
muscle, declares this market- 
ing expert. Upsurge in high 
income, better educated fami- 
lies gives freezers ripe oppor- 
tunity 


POPULATION TRENDS assure a 
very profitable growth potential for 
frozen foods. But freezers will have 
to upgrade their merchandising if 
they’re to win long-range benefits. 

Key favorable factor in tomorrow’s 
population pattern will be the sig- 
nificant increases in the segments of 
people who are the biggest users of 
frozen foods—the higher income, bet- 
ter educated families. 

So reasons Frank A. Stewart, Time 
magazine, who spoke at last month’s 
convention of the National Assn. of 
Frozen Food Packers in Chicago. 

He points out that Census Bureau 
projections indicate that the number 
of top bracket families (with pretax 
income of $10,000 or more) may 
jump from 4.3 million in ’56 to 4.8 
million by ’60—an 11% gain. This is 
almost double the 6.6% gain pre- 
dicted for the civilian population as 
a whole in the same period. 

Better educated families will up- 
swing sharply in the 1955-65 period, 
Stewart adds. Government forecasts 
suggest that while total population 
will climb 15% in the 10-yr. span, 
high school enrollment will jump 
50% (from 7.9 to 11.9 million), col- 
lege enrollment will leap 68% (from 
2.9 to 4.9 million), and college grad- 
uates will spiral upward 47% (from 
6.7 to 9.9 million). 

According to Stewart, college edu- 
cated families eat three times as 
much frozen foods as their grade 
school counterparts, and household 
units earning $10,000 or more a year 
spend $31 annually on frozen fruits 
and vegetables compared to $14 for 
all families. 


Where New Spark Is Needed 


Freezers may miss out on the op- 
portunity posed by these population 
trends unless they bolster their ad- 
vertising programs, Stewart holds. 

Three factors indicate that frozen 
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What's Needed to Push Frozens? 









ANNUAL PER FAMILY 









FRUITS & VEGETABLES 









family expenditures for frozen foods 


SPENDING FOR FROZEN 








PERCENT OF FRESH 
AND CANNED FRUITS 
AND VEGETABLES 


PERCENT OF TOTAL 
FOOD DOLLAR 














UPSURGE in frozen food consumption is impressive. Rounding figures to 
nearest dollar, table covers three surveys of family food expenditures. Bureau 
of Labor Statistics found 1950’s average family spending $5.72/yr. for frozen 
fruits and vegetables. USDA 5 yr. later reported $10.40, and “Life” in °56 
poll edged outlay up further to $14. 




















ASSOCIATION ADVERTISING 
1951-1956 
MAGAZINES NEWSPAPERS TOTAL 
1951 $19,955,911 $7,978,176 $30,672,804 
34,419,811 
or es BPN eee eee 
1956 28,132,731 12,890,004 44,280,053 





SHARP INCREASE in advertising by 


food industry associations was made 


in 1951-56 period. Reason: Promotions do broad gage, image-building, informa 
tive job. (Illustrations courtesy “Time” magazine) 


foods may not be getting the adver- 
tising support they deserve, he adds. 
They are: (1) The number of brands 
doing two-thirds of the advertising 
can be counted on one hand; (2) 
only 9.1% of the advertising spent 
for all fruits and vegetables is done 
by freezers, though their products 
account for 11.6% of total consump- 
tion; and (3) very little of the adver- 
tising has been devoted to market 
development. 

How can freezers add muscle to 






their advertising dollars? Stewart has 
these suggestions: 

1. More educational-type promo- 
tions that stress the nutritional, con- 
venience, and waste-saving benefits. 

2. Stepped up association cam- 
paigns. . . . This has worked success- 
fully in other fields. One example: 
California prune growers, who began 
their program in °52, now get 23% 
more income per ton of fruit. 

3. Increased stress on individual 
items as meal components. —End 














INTO CARDBOARD SLEEVES go 5-loaf lots of freshly 


wrapped bread. These carriers make handling easier, keep 


bread warm and uncrushed. 


SLEEVED LOAVES are stacked on platform truck, which 


is wheeled to waiting delivery trucks. 


PLATFORM CREWMAN slides them into convenient 
plywood racks fitted in remodeled truck. These light racks 


speed loading and delivery, boost payload—in contrast to former 
heavy, cumbersome, space-wasting metal trays. 


MARKETING 





Boosts Payload 


—And Saves $$$ 


Chicago bakery ups economy and 
efficiency with new multi-unit han- 
dling system for retail deliveries 


INEXPENSIVE cardboard sleeves and shopmade ply- 
wood shelving have spelled out three big advantages 
for New Process Baking Co. by— 

> Boosting delivery truck payloads 30%. 

P Reducing loading and delivery expenses. 

P Increasing speed and efficiency in line-to-dock han- 
dling of bread. 

In its new operation, the Chicago bakery packs 
freshly wrapped loaves of bread in sleeves for ease of 
handling. Platform crews shuttle the bread to delivery 
trucks, where it is stacked in space-saving and inexpen- 
sive plywood shelves. 

I'he bakery got its first hint of the advantages when 
it adapted two retail delivery trucks to the Cube-A-Tube 
system, patented by R. W. Thomas, transportation di- 
rector for Quality Bakers of America Cooperative. The 
trial was convincing and now New Process has restyled 
all 140 of its trucks—and revamped its loading system. 

Loaves of bread that were formerly handled individ- 
ually are now moved in five-loaf open-ended cardboard 
sleeves. Costing 15-17¢ each, the sleeves not only make 
handling easier, but keep the bread warm and uncrushed. 

The truck shelves, of % in. fir plywood, were con- 
structed in the company’s own maintenance shops. 
They cost 50% less than the metal equivalent and re- 
flect savings in weight and space. Most important is 
the increased truck payload. For the Chicago firm it 
means 30% better payload performance. Specifically, 
various-model trucks now carry 20-50% more loaves of 
bread per haul. 


Old Vs. New 


The added efficiency can be seen in a comparison of 
the old and new systems: 

Formerly, individual loaves were tediously loaded into 
trucks by the drivers themselves. Bread was often dam- 
aged in handling. The same problems were to be seen 
in unloading at the retailers. 

Now, however, the freshly wrapped loaves are slid 
into the sleeves by platform workers, who stack the 
filled sleeves in a wheeled platform truck. The loading 
crew then wheels the truck to the waiting delivery truck 
and fills the shelves. Thus loading is faster and more 
efficient. 

In delivery, the driver carries the bread to the 
store in the sleeves, slides out the loaves, then carries 
back the folded sleeve. 

The Cube-A-Tube handling system is being licensed 
to both members and non-members by Quality Bakers 
of America Cooperative, New York City. —End 
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Trenton Cold Storage Ltd. Trenton, Ontario, uses three FES-Fuller Rotary 
Booster Compressors, rated at 244 tons, to maintain an even temperature 


of —40°F. 


Installed by John Inglis Co., Limited, Toronto, Canada. 


TRENTON DROPS POWER COSTS 20% 
with New FES-FULLER booster installation! 


Here’s what Eben James, General 
Manager of Trenton Cold Storage, 
Ltd.—one of Canada’s largest food 
freezers—says about their new 
FES-Fuller-designed refrigeration 
system: 

“Our operating costs for power 
have dropped 20°, yet we've 
handled a greater volume this year 
than before. It has been a great 
satisfaction both to the operators 
and myself to see our plant run so 
smoothly.” 

And here’s how this low-cost, effi- 
cient operation is safe-guarded by 
FES-Fuller Rotary Boosters: 


1. Absence of valves and other 


reciprocating machinery permits 
continuous service for long periods, 
under heavy loads, without at- 
tention. Rotaries maintain full 
capacity for life of units. 


2. Patented jacket cooling of FES 
Fuller Rotaries eliminates possi- 
bility of freezing causing damage 
to compressor. 


3. Vibration-free rotaries are 
mounted on simple, low-cost foun- 
dations. Installation and main- 
tenance savings are outstanding. 

4. Space-saving rotaries mean 


uncluttered, efficient engine rooms. 
Trenton installation leaves ade- 


quate room for expansion despite 
ceiling height of less than 9 feet. 
Freezing Equipment Sales engineers 
are always available for free con- 
sultation on the best ways to add 
to present freezer capacity, or to 
design new facilities. Write today 
for full literature on FES-Fuller 
Rotary Booster systems. 


si 


FULLER: 


FREEZING EQUIPMENT SALES, INC., 1405 N. DUKE Street, YORK, PENNA. 
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MARKETING 


CASE HISTORY OF MONTH 


From the files of the National Consumer Panel of 
Market Research Corp. of America. Material is 
factually correct. Identities of products and com- 
panies are masked to insure anonymity.—The Editors. 


Price Deal Pays Off 


‘ 


Management's 
problem 


Management's 
decision 


Result 
of action 
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FOR SIX MONTHS we offered a 4-for-the-price-of-3 
deal on our highly competitive product. The offer, re- 
stricted to the smaller of our two package sizes, was avail- 
able in any one region for a 6-8 week period. 

Now we want to know whether the net results made 
this a worthwhile deal that can guide future promotion. 


WHAT WOULD YOU DO? 


To gage the deal’s effects, management dug out answers 
to these four questions: 

1. Who bought the price-deal product—new customers 
or old? 

2. Were any new buyers converted to continued use of 
the product? 

3. Were former users of the larger package size con- 
verted to the smaller size unit? 

4. Did regular customers “stock up” with deal mer- 
chandise? 


Purchase diaries of members of the National Con- 
sumer Panel showed that the deal was bought by an 
equal number of new and old customers. Significantly, 
repeat rate among new buyers attracted by the deal was 
more than 50% as good as the repeat rate among old 
customers. New buyers who became regular customers 
as a result of the deal added 7% to product’s volume. 

True, there were switches from the larger to the 
smaller unit. But post-deal checks showed the ratio of 
large-size users to small-size users returning to pre-deal 
status. ‘There was no stocking up by former heavy buyers, 
but rather a replacement of the regular product with 
deal merchandise. 

Among former light buyers, volume rose sizably. This 
was partly because the deal “forced” purchase of four 
units, and partly because light buyers bought more fre- 
quently during and right after the deal. 

Overall, then, the deal was a success. It reached as 
many non-buyers as buyers. Nearly 40% of the new cus 
tomers repeated with regular merchandise shortly after the 
deal. Quantity bought by former infrequent users zoomed. 
Regular heavy buyers didn’t “load up” at the favorable 
price. It produced some sampling of the small size by 
users of the large size. And spread was efficient—more 
than 80% of the buyers made only one deal purchase. 


For more information, write to Case-History Editor, FOOD 
ENGINEERING, 330 West 42nd St., New York City 36. 
Your inquiry will be directed to the source of the case-history 
item. 
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p> CASTERS AND WHEELS ~< 


They're Job-Tailored to give you 
—— the most for your money —— 


RUBBER TREADS .. . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, 


RUST-PROOFED + « by zine plating, 
Darnell Casters give longer, care-free life 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 
tack by heat and water, 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


—— DARNELL CASTERS ——— 
& €-Z ROLL WHEELS 


DARNELL CORPORATION, LTD. 
DOWNEY (LOS ANGELES COUNTY) CALIFORNIA 
60 WALKE 
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Mice BL AWVOY-GramM 


CAPSULED NEWS FROM THE WORLD OF FLAVOR 


V cas MAKES A HOT TAMALE A HOT SELLER? The XLNT Spanish Food Company of 

Los Angeles attributes the ingredient success of its new cocktail-size beef tamales 
largely to Ac'cent brand monosodium glutamate.* Taste tests with church groups sold 
this specialty food company on Ac'cent. When people sampled XLNT’s old-style 

tamale without glutamate, the new tamale with glutamate, and a competitive tamale, a 
convincing 63% preferred the new tamale with Ac'cent. 

*Food Business, Jan. ’58 





Y LOW-SALT KOSHER FROZEN FOODS TO ORDER. Patients in 15 large New York hospitals 

can now order from a low-salt line of Custom Frozen Foods, developed by Lou G. 

Siegel, New York restaurateur. Although treated with salt in the koshering process, 

the individual pre-—cooked portions are low enough in sodium for salt-—restricted 

diets. In the quick-freezing process, monosodium glutamate, which contains only 
the sodium of salt, is used to enhance, and hold, the foods’ natural flavors. 


v 


"TYPE A' HOT SCHOOL LUNCHES FROM A FREEZER? It's being done! Chicago Public 
Schools are now successfully serving some 3,325 pre-packaged frozen entrees a week— 
and checks of "leftovers" indicate that children really like the food. Standardized 
recipes are used for uniform quality and cost control. And monosodium glutamate 
is used to heip hold flavor through the freezing and reheating process. 








V riavor SYMPOSIUM IN PRINT. The broad scope of the November ’56 conference on 
"Chemistry of Natural Food Flavors" is indicated, in part, by the size (200 pages) 
of the recently published report (May 1957) of conference proceedings. Chapter 
titles, such as "The Emerging Science of Flavor" and "Technique and Methods for 
Research in Flavors," and questions asked, such as "What are the flavors in 
poultry, meat, fruit and vegetables?" further reflect the amount of flavor 
"ground" covered at the symposium. 





W cur "FATHER" OF MONOSODIUM GLUTAMATE. Quite by chance, a German chemist first 
isolated glutamate as a pure substance in 1866. But it took Professor Kikunae 
Ikeda of Imperial University, Tokyo, to bridge the gap between chemistry and 
cookery. In 1908, while experimenting with the dried seaweed used for centuries in 
his country’s cuisine, he isolated the glutamate it contained—and became most 
impressed with its benefits. The result? Today, over 13,000,000 pounds of pure 
monosodium glutamate are produced in the U.S. alone every year. 





V none IS THE MAIN BUSINESS OF AC'CENTe INTERNATIONAL. New developments and 
happenings in the Food Processing Industry are just one of the many services 

we offer you. As the American pioneer of monosodium glutamate, let our experience, 
our qualified personnel, research and technical facilities help you solve your 
flavor problems. If you would like to know more about the news items reported here, 
just drop a line on your letterhead to Technical Service Dept., Ac'cent e Inter-— 
national, 20 N. Wacker Drive, Chicago 6, Ill. 





vent 
Acen ~ BRAND PURE MONOSODIUM GLUTAMATE 


AC’CENT - INTERNATIONAL, Division of International Minerals & Chemical Corp. 
REGIONAL OFFICES 


485 Lexington Ave. 805 Peachtree St., N. E. 214 Front Street 20 N. Wacker Dr. 
New York, N. Y. Atlanta, Ga. San Francisco 11, Calif. Chicago 6, Ill. 
Tel. Oxford 7-4040 Tel. Trinity 5-8353 Tel. Yukon 2-1585 Tel. Financial 6-1800 
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MARKETING SIGNALS 





Bigger Bite for Non-Foods? 


Repercussions of General Electric’s scrapping of 
“fair trade” on small appliances may extend to the 
food industry. GE’s action, duplicated by several other 
appliance makers, poses these consequences for food 
makers: 
> Makes it easier for more supermarkets to follow 
Grand Union’s “super general store” idea—adding small 
appliances to non-food sections. GU itself announced 
plans to open nine supers with extensive non-food 
space this year. 
> Stepped-up interest by discount houses in food de- 
partments. Several eastern discounters have already 
taken the step to encourage food traffic to their stores. 
And Masters, a leading house, disclosed its next outlet 
will have a 30,000-sq. ft. food market. 


Bottlers Raise Sights 


Stepped-up merchandising by soft-drink bottlers is 
aimed at a variety of fronts. 

Canada Dry (record ’57 volume: 80 million cases) 
is mounting its biggest spring and summer ad drive in 
history, and it will standardize on a single package 
shape for all flavors. Company hopes to make inroads 
in the 400-million-case volume of flavor-drinks ac- 
counted for by little-known brands. 

Nehi plans to expand its foothold in the industrial 
vending and military installation fields with a new 
bottler incentive program. And Pepsi-Cola has un- 
veiled a new series of “Light Look” vending equip- 
ment to match its advertising theme. 


Hitch Promotion to Season 


Clues to the best time for promoting specific items 
are contained in the National Canners Assn.’s Phila- 
delphia Project Report No. 3. Covering the seasonal 
sales pattern of canned foods at 250 Acme units over 
a 12-month period, the report points up the profitable 
periods for special promotion and advertising drives. 

For example, the annual Spring and Fall campaigns 
behind cling peaches and fruit cocktail, respectively, 
are paying off. Sales of peaches peak in March, when 
they equal 11.9% of annual volume. And fruit cock- 
tail’s best month is October, when sales are 12.5% of 
the annual volume. 


Marketing’s Grain of Salt 


Two popular merchandising generalizations—that 
90% of new products fail, and that up to 70% of food 
store purchases are made on impulse—are now coming 
in for qualifications. 

Fatality rate of new products among well-managed 
companies is probably closer to 40% or 50%, argues 
Conrad Jones, of Booz, Allen & Hamilton, manage- 
ment consultant firm in Chicago. He says the smart 
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company, benefiting from skilled research and prelimi- 
nary tests, often retires new products even before they 
reach the commercial-introduction stage. 

l'indings of McCall's second food and grocery prod- 
ucts purchase diary study show that 4% of housewives 
rely only on shopping lists, 5.6% on impulse exclu- 
sively. However, 62.3% use both methods but placed 
more emphasis on shopping lists. And another 27.5% 
who employed the two systems favored making more 
in-store decisions. 

Moral: Keep a beady eye on all marketing “truths.” 


Shorter New Product Tests 


Consumer sampling offers manufacturers a quick fix 
on public reaction to new products. So Harry D. 
Wolfe, marketing professor at Columbia U., told 
American Marketing Assn.’s N. Y. chapter last month. 

First step in such a check, he explains, is to set 
up a sample of 300 to 500 homes. After advertising 
has been started, you interview the sample to see what 
percentage bought the product. 

Sample can also be used to find rate of repurchase, 
which spells difference between success and failure. 
Dividing the number of people who said they liked 
your product by the number who tried it will indicate 
the repurchase rate. 

Interviews will also show what kind of people prefer 
your product and the public’s opinion on the item’s 
weak and strong points. 


BRIEFS 


Do your salesmen overlook the food page of their daily 
paper? Meat packer Wilson has field men clip out 
easy-to-make menus, asks retailers to build promotions 
around them. Newspapers gladly give extra food-page 
copies for use as window posters. 


Beer ’n platters will replace proverbial beer ’n skittles, 
if Anheuser-Busch and Columbia Records have their 
way. New “Midnight Serenade” album, whose cover 
shows girl listening to phonograph and enjoying glass 
of beer, is being plugged in brewer’s advertising, while 
disk maker’s promotion includes mention of Budweiser 
beer. 


Whitman’s is out to lick traditional Summer decline 
in candy sales. Company will bring out new packages 
of foil-wrapped sweets (to extend shelf-life) and back 
them with a “Fresh Chocolates for Summer’ drive. 


Familiar landmarks make strong trademarks. So finds 
Schafer Bakeries. Outside replica of a wood-burning 
range, built by now defunct stove maker, was slated for 
destruction—until Baker Jack Schafer bought it, made 
a neon-lighted display out of it, and relabeled his bread 
“Kitchen Stove.” Located in busy Detroit intersec- 
tion, sign is passed by thousands of people daily. 








BRILLIANT color reproduction of Marathon’s new board en 
capitalize on faithful illustrations of baked 


ibles Dressel’s 


goods on front 


surface also enables sharpest printing effects 


and back panels of retail packages. Smooth 


we: ¥ 


NESTING 


FEATURE of 
allows easy stacking. Edges are rounded for added strength 
and handling ease. Can in background has slip-on lid, 
which Reynolds is working on for candy and cookies. 


new square aluminum cans 


Latest Container Materials 


Built-in sales values, lower costs stressed at Chicago show. 
Stronger ‘pick-me-up’ look, added consumer conveniences 


mark packages. 


MINDFUL of packaging’s expand- 
ing role in building profits, suppliers 
ire intensifying their efforts to de- 
velop top-flight containers that do a 
better selling job, also line machinery 
that cuts costs. 

Among the latest strides, made 
known at last month’s convention of 
the National Assn. of Frozen Food 
Packers in Chicago, were (1) A new 
paperboard by Marathon that brings 
new color dimensions to printed car- 
tons, (2) an easy-open, non-overwrap, 
tear-strip waxed carton by Container 
Corp. of America that offers greater 
convenience values, (3) several foil 
and aluminum packages by Reynolds 
Metals that extend the use of these 
materials to a wider range of food 
products, and (4) _ boil-in-the-bag 
pouches by Shellmar-Betner. 

Marathon’s “Hi-Fi” board results 
from a new production process that 
conditions board fibers to an ultra- 
smoothness. To take full advantage 
of the board’s bump-free surface, 
Marathon developed new printing 
plates, special inks, presswork, and 
coating-application methods—all tai- 


New machines boost automatic output 


lored to the paperstock’s special re- 
quirements, 

Because of the board’s fine grain, 
a special perfection in delicate color 
tones and sharp printing is now 
achieved. Furthermore, the extra- 
smooth surface makes the board ideal 
for laminating sheet materials, foil, 
or film. And there’s this final bonus: 
Price is the same as that of the com- 
pany’s Q-board. 

Among the first products being 
cold in cartons made from the board 
are Dressel’s baked goods, Swift's 
shortening, Rath’s bacon, and Land 
©’ Lakes butter. And Birds Eye 
is testing the board as a container for 
new frozen dinners it will bring out 
soon. 


Housewife Gets Help 


Development work on CCA’s tear- 
strip carton began 6 months ago 
when Paul Jacobs, merchandising 
manager of Gorton’s of Gloucester, 
sought a unique package that would 
set his frozen fish sticks apart from 
competitive brands. CCA’s twofold 


solution is a printed waxed carton 
that eliminates overwrap, and a pack- 
aging machine (Concora Sealer) that 
binds carton flaps with cold glue at 
100/ min. 

Because glued-flap packages are not 
casy to open, CCA developed an easy- 
open tear-strip that has a pull-tab. 
‘lop line of the tear is offset from 
the inside tear by $ in. Since there’s 
no break in the die-cut, carton gives 
the product the necessary protection. 

Jacobs thinks the tear-strip pack- 
age, the first non-overwrap one used 
for fish sticks, will prove popular for 
frozen pies and other products. He 
also expects the carton to increase 
Gorton’s current 15.5% share of the 
fish stick market by 5% this year. 

Primary advantages of the carton: 
Merchandising message is printed 
on six display sides, and packaging 
costs are lower because there’s no 
overwrap. Secondary benefits: Con- 
sumer gets quick, easy access to the 
product, does not have to worry 
about lost cooking instructions when 
everwrap is torn off. 

Among the new packages intro- 
duced by Reynolds last month are— 

1. Square, seamless aluminum cans 
that permit direct heating of frozen 
foods and other products. Cans have 
conventional double-seam hermetic 
closures. | Meanwhile, slip-on lids 
are in the works for candies, cookies, 
and specialty items. 
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CONSUMER CONVENIENCE is stressed in new zip-it-open tear-strip con- 
tainer used for Gorton’s fish sticks. Just a pull of tab and the sticks are ready 
at hand. Bex’s special die-cut construction protects product against moisture, 


yet gives housewife quick access to product. 


and Closing Units 


2. Semi-rigid foil containers lam- 
inated with wax on the inside. Bor- 
den’s is test-marketing them for cot- 
tage cheese. Package is said to give 
the product longer shelf-life than 


popular waxed buckets. 

3. Foil pouches, which Birds Eye 
is testing in Cincinnati and St. Louis 
for its “fillet regale” item. Package 
consist of two foil bags, each sealed 
on all four sides. Individual unit 
holds a single fillet. It has a perfor- 
ated panel, which consumer peels 
off, thus converting pouch into a pan 
in which to broil or bake the fish. 

Stepped up use of boil-in-the-bag 


FASTER CLOSING of foil containers is made possible by 
new Reynolds Metals high-speed 4-line model that handles 
200 units/min. “No container-no lid” arrangement prevents 
discharge of covers when there is a break in normal flow of 


packages. Unit is notably compact. 


« 


pounches is reported by Shellmar- 
Betner. New bags, made of stronger 
and cheaper polvethylenes bonded 
to Mylar, are hailed by processors. A 
further addition of foil to this lam- 
inate has been found to extend the 
protection. 

Next big development with the 
bags will be packing of frozen vege- 
tables, such as whipped potatoes, 
cooked squash, and creamed spinach. 
Seabrook Farms and Stouffer’s are 
now experimenting in this specific 
direction. Vegetables must have 
enough moisture content so they can 
cook in their own “juice”. 


PACKAGING 


Machinery that cuts costs and im 
proves line efficiency is also coming 
in for its share of attention from 
suppliers. 

One forming and closing unit 
(Chicago Carton) handles from 30 
to 100 boxes/ min. Equipment can 
be synchronized with standard filling 
aud overwrapping machines. Cartons 
made available by the company are 
leak-proof, have web corners fot 
double-wall strength, and feature 
glueless locking. 

Needham Mfg. brought out a new 
stacker for use with its patty former 
Unit neatly piles formed patties at 
the rate of 40 to 80/min. Company 
is now working on an extension of 
the machine, which will allow auto 
matic cartoning of the patties. 

['wo machines which, respectively, 
automatically dispense and close 40 
and 200 aluminum foil containers a 
minute, were unveiled by Reynolds. 

Che higher speed unit is available 
in one-, two-, three- or four-line 
arrangements. Designed to handle 
the company’s 5 x 5 in. Cass-Rol 
Pak container, the machine can be 
converted to take any size round or 
rectangular container currently 
offered or under development. 

The smaller single-line machine 
can be expanded to a two-line oper- 
ation with an 80 containers/min. 
capacity. Closed containers are re 
moved from the die automatically. 

—End 


SEALER developed for Gorton’s by CCA uses new cold glue 
process to weld end flaps of tear-strip carton. Filled pac kages 
move from filling line to sealer, where electrolytic unit welds 
glue and waxed polyethylene into solid bond. This is an 


action shot of the test model. 





PACKAGING 





2 institutional Mara-Pok fillers 
~ 


‘Package Mochinery wrappers 


This Flexible Unit Layout Licks Line Down-Time 


Varied patterns of both flow and machine operation are possible with this Ventura arrangement 
able diversion gates, product is swept off transverse belt to serve individual fillers 


may be run as required 


\ccording to setting of adjust 


Different machines or combinations of them, 


How to Make Your Packaging 


Trick is to curb shut-downs through: @ Astute design . . . @ Fool-proof 


A LOFTY COST is run up in the 
food-packaging operation. This is 
largely—but not entirely—because of 
the inherent characteristics of con- 
tainers and products. 

Presently, this high fixed cost is 
unavoidable. Nothing much can be 
done to alter product configuration 
and fragility. And carton shape and 
size, also wrapper, are relatively 
standardized. Further, mechanical 
perfection of filling and wrapping 
machines is high. 

But you certainly can do some- 
thing to make this operation more 
efficient—in short, reduce down- 
time of the filling and wrapping ma- 
chines. 

Down-time is the bugaboo that 
piles on the additional costs. It 
takes a big ugly bite out of poten- 
tial profits. How minimize that bite? 

A three-shot attack has done it at 
Ventura Farms Frozen Foods, Inc., 





DONALD MEAD 


Maintenance Superintendent, Ventura Farms 
Frozen Foods, Inc., Oxnard, Calif 


Oxnard, Calif. To brief it, this en- 
terprising concern has (A) designed 
special flexibility into its product- 
conveyor system, (B) drafted a spe- 
cific, sure-fire preventive mainte- 
nance program for its filling and 
wrapping machines and (C) devel- 
oped special machine devices for 
greater efficiency. 


The Sharp Accent. . . 


. on flexibility is quickly evi- 
denced in the feed-conveyor system 
that handles full production of lima 
beans from process. The series of 
five in-line fillers is arranged with 
small-volume units (retail-size car- 
tons) at the head of the conveyor and 
large-volume units (institutional con- 
tainers) at the terminus. This 
clinches three major advantages: 

1. Down and out—but no upset. 
When minor repairs or adjustments 
are needed on fillers or wrappers, or 
when a paper change must be made, 
a unit may readily be shut down— 
taken off the line. Product-diversion 


arms are simply adjusted to “half- 
speed” the product flow from the 
feed conveyor so as to supply only 
one filling-wrapping station. 

Remaining product is conveyed on 
to the institutional units at the end 
of the line. The latter two large- 
volume stations will easily handle 
60% of total flow. 

2. Sorting-line keeps going. Since 
there’s thus no need to reduce flow 
from process, sorting doesn’t have to 
be curtailed. A big saving! For this is 
manual grading—representing one of 
the highest single direct-labor costs 
in the frozen food plant. 

3. Ample time for fixing. Unless 
several units have to be shut-down 
at once (which would be unusual), 
mechanics have plenty of time to 
make careful repairs to machines. 
There’s no pressure on them due to 
over-flowing product conveyors. 


“No Other Way” 


I'he preventive maintenance pro- 
gram assures that each machine is 
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CARE of machines demands permanent-payroll mechanics of top skill, says 
Author Mead. “The ‘temporaries’ haven’t got it. The ‘fairly goods’ fall short. And 


even the so-called ‘A-ls’ sometimes don’t master the complicated timing. 


” 


Here, 


Ventura Mechanic Bill Palmer meticuously reassembles a wrapper. 


Line Really Click 


maintenance . . . @ Special machine innovations 


dismantled annually to determine 
wear on operating parts. There is no 
other way to check inner-works 
(shafts, bearings, gears, etc.) of these 
complex machines. 

So each year, following the pack- 
ing season, fillers and wrappers are 
knocked-down. Every part is care- 
fully examined, cleaned (Standard 
#350 Thinner) and, based on the 
mechanic’s experienced and expert 
judgement, worn or defective parts 
are replaced or repaired. 

This is the crux—because the very 
essence of successful machine main- 
tenance is proper parts replacement 
and accurate reassembly of the ma- 
chine. 

Yet this is the point where some 
companies balk—because of costs. 

But granting that new parts are 
expensive, they’re not exhorbitantly 
so when you figure that they assure 
proper, constant machine operation, 
and save labor. To achieve a success- 
ful overhaul, worn or damaged parts 
must be replaced—otherwise delicate 
adjustments that depend on close 
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tolerances cannot be made, and the 
machines won’t operate with proper 
efficiency. 

Further, an emergency supply of 
spare parts is mandatory. Which 
parts and how many of each? That’s 
scmething to be determined by ex- 
perience. Our plant has “analyzed” 
it down to a limited inventory. As 
one spare part is removed from stock, 
it is immediately reordered. 

Having parts on hand is very cheap 
insurance for efficient packaging. 

Next step is to clean and paint 
the component parts before reassem- 
bly. Such painting results in two 
definite benefits: First, of course, 
is the essential protection from cor- 
rosion (we use Rust-Oleum paint). 
Second is the psychological effect 
that a clean, well-kept machine has 
on employees. Operators are much 
more inclined to keep these well- 
painted machines clean. This, alone, 
pays dividends—because cleanliness is 
a prime factor in their efficient oper- 
ation. 

After reassembly comes that high]; 


important step—testing the machine. 
Initially, there are the preliminary 
adjustments. Then the testing is 
done under conditions simulating 
actual machine operation. Since our 
overhauling is done prior to the proc- 
essing season, we run dry beans in 
these trials. 

Like any other machine break-in 
period, the test run is slow at first 
(60 cartons/min., with speed being 
gradually increased to 110/min. (our 
top speed). Actual time periods as 
well as production rates are matched. 
Hundreds of packages are filled and 
wrapped, at high speeds, while the 
mechanic ‘‘sweats-out” the final ma- 
chine adjustments. 

The use of hundreds of cartons 
and wrappers may appear, at first, 
toe be an unnecessary expense. But, 
consider that it takes less than ] min. 
for the fillers to run off 200 pack- 
age (one filler serves two carton 
wrapping machines) and but | min. 
for the machine to wrap them! ‘The 
pay-off of this seemingly expensive 
trial comes when, under actual proc- 
essing conditions, the machines op 
erate with “Swiss watch” action 
under sustained conditions. 

This brings up the subject of 
equipment abuse. These machines 
are precision pieces and must be 
treated as such. A filler or wrapper 
can’t be expected to continue to 
perform properly if it is constantly 
cperated at top-speed. A sensible, 
constant speed will handle more pro- 
duction in the long run and do a 
high-quality job with a minimum of 
waste and downtime. 


Manpower When Needed 


According to Ventura experience, 
trained packaging mechanics must be 
on the permanent payroll. To train 
such men each season means, essen- 
tially, that you never have experi- 
enced men on these key jobs. The 
men usually available for temporary 
employment just aren’t capable of 
grasping the operation of these com- 
plex machines. Also, they rarely, if 
ever, acquire the staff man’s strong 
responsibility to keep the machines 
continuously operating in top form. 

It isn’t simple to fill these impor- 
tant staff jobs. Some “fairly good” 
mechanics later prove to have indi 
vidual limitations that make them 
incapable of handling this specific 
kind of job. There’s also the “A-1” 
mechanic who’s not suited for it be- 
cause he is unable to master the com- 
plicated mechanical timing and its 
relationship to the other phases. 

Then there is the man who can 
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only tear-down and reassemble a 
unit. His mechanical ability is lim- 
ited to simple machine overhaul. He 
can’t be trusted with keeping the 
unit in operating condition—just 
doesn’t have the savvy. 

On the credit side of the ledger, 
the well-trained, experienced pack- 
aging-machine mechanic offsets a 
large percentage of the cost of a pre- 
ventive maintenance program in pro- 
duction savings as well as in length- 


ening machine life. His ability to 
do the right thing at the right time, 
under the pressure of actual operat- 


ing demands, keeps things clicking. 


At Ventura Farms, the same six 
mechanics who overhaul these ma- 
chines also supervise their proper op- 
eration during the packing season—as 
trouble-shooters (not machine tend- 
ers). There are three of these men 
available each shift to keep the ma- 
chines in tip-top condition. They 


4 Special Machine “Twists’ 


Other surprisingly valuable bene- 
fits have developed from our pre 
ventive maintenance program. 

It’s well known that mechanical 
responsibility often develops a man’s 
creative ability. Calling it “gadget 
cering” has a deprecatory sound. In 
actual truth the gadgeteer frequently 
comes up with mechanical adapta 
tions and ; 
value. 

At Ventura Farms, we've devel 
oped a number of these “twists” in 
such a way as to make our packing 
operations much more efficient. Here 
are four of the most interesting 


innovations of singular 


Non-Stop Wrapper Registry 


Problem: ‘To make any required cor- 
rections of registration of wrappers 
being applied on  cartons—without 
needing to shut down the machine 

Answer was our development of this 
adjustable electric-eye registration scan 
ning head. The knurled wheel being 
turned in the photo permits moving of 
the head with, or against, the paper 
flow, in horizontal plane. And the 
second knurled wheel moves the head 
for lateral adjustments. These controls 
are integrated with the unit’s electro 
mechanical positioning system to bring 
precise registration of wrappers. It’s 
won savings in paper and time 


Solves Carton-Flap Trouble 


Problem: A means was needed to in- 
sure that all cartons arriving at filling 
spout have their inside-top flaps folded 
outward. For occasionally these flaps 
would still be folded inward—blocking 
the filling aperture and causing no-fill 
or under-filled cartons. 

Answer was the rotating carton-flap 
arm, circled in photo (guard removed). 
Powered by shaft on filler, this arm 
contacts any in-turned flap and positions 
it under a rod, which holds it back 
until carton is filled. This has made 
for sure performance. 


Assures Constant Output 


Problem: ‘To achieve constant out- 
put through maximum regularity in 
feed of cartons. Specific aim was to 
curb intermittent operations of wrap- 
pers, also save wear and tear on equip- 
ment. Needed was proper carton feed 
coupled with required double prime- 
load for the wrapper’s carton-indexing 
wheel 

Answer was this adjustable-switch 
mechanism attached to feed-in con- 
veyor. Now, flow of cartons to wrapper 
in desired number, as predetermined, 
is assured. Turning of knurled wheel 
initiates electro-mechanical action to in- 
crease or decrease rate of carton flow. 


handle paper changes, one brand to 
another, and are the only employees 
authorized to make machine repairs 
or adjustments. 

Machine tenders, in contrast, are 
responsible for their equipment’s 
cleanliness and lubrication, and the 
conventional fitting of new paper 
rolls—all under the watchful eve of 
the mechanics. Machines are lubri- 
cated (#707 Lubriplate) at the end 
of each shift. 


Cures Carton Jam-Ups 


Problem: To curb machine jam-ups 
due to “doubles” (two cartons coming 
at once) or carton misalignment. Such 
jams interrupt smooth production and 
waste time in clear-up work, also may 
damage machine. 

Answer was this electro-mechanical 
control positioned at feed end of wrap- 
per. It stops entrance of doubles (no 
jamming of elevator). With unit in 
action, any cartons that are awry con- 
tact a cam. This actuates a switch, 
and thus both filler and wrapper are 
shut-off. Flow is directly corrected and 
operations resumed before trouble 
reaches machines. 


FOOD ENGINEERING, APRIL, 1958 





an economy decanter 
for liquid foods 


by BROCKWAY 


Why pay a premium for a decanter? Here is a 
graceful looking, re-usable quart decanter that 
costs no more than an ordinary quart container— 
even less in many cases. 

It is ideal for all juices—tomato, orange, grape, 
apple, prune, pineapple, etc. . . . and of course 
vinegar or cider. Actually, it is perfect for any- 
thing that flows—liquid or semi-liquid. 

Stippled shoulder area provides excellent hand 
grip when decanter is in use . . . also reduces 
visibility of any possible neck separation of product 
at the point of sale. 

Your Brockway salesman will be pleased to 
provide samples and complete information on the 
Economy Decanter. Or, if you prefer, call or 
write direct to the Foods Division, Brockway 
Glass Company, Brockway, Pennsylvania. 


OF 
a‘ ey 
% 
* % 
on 


: Brockway auass 
* con” COMPANY, INC. 


BROCK WAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiary: Demuth Glass Works, Inc., Parkersburg, W. Va. Plants: Brockway, Pa. * Crenshaw, Pa. * Freehold, N.J. * Lapel, Ind. * Muskogee, Okla. 
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Pastes and sludges of varying vis- 
cosities are handled rapidly and eco- 
nomically by continuous drum drying. 











Molten materials, often repelled 
by smooth drum surfaces, are suc- 
cessfully handled on grooved drums. 


Heavy or dilute liquids respond 
well when dried on equipment spe- 
cifically designed for the process. 


How Buflovak Drum Dryers are tailored 


to improve your product... 


boost your profits 


Whether you need a single drum dryer to handle 
simple solutions at low cost . . . an enclosed drum 
dryer to process toxic materials . . . a double drum 
vacuum dryer to protect heat-sensitive liquids, 
Buflovak builds the dryer to best meet your needs. 

Five different types of drum dryers are just part 
of a complete line that includes atmospheric and 
vacuum types, with chamber, pan, rotary, spray 
and other models. 

Backed by this complete line, Buflovak ex- 
perienced engineers can impartially recommend the 
unit that meets known specifications . . . fulfills the 
requirements of individual product testing. 


Select your dryer scientifically at the 
Buflovak Customer Service Laboratory 
An extensive line of small scale and pilot-size equip- 
ment is at your service for investigating drying, 
evaporation, extraction, impregnation and crys- 
tallization problems. Here you obtain accurate 
data and actual samples of your processed product, 
examine operation efficiency . . . thoroughly explore 
by-product possibilities. 

Catalog 380 describes the Buflovak Dryer line; 
Catalog 381 fully describes Buflovak’s lab. Both 
are available at your request. Additional facts also 
available in C. E. Catalog, pages 429 to 452. 


BLAW-KNOX COMPANY 
Buflovak Equipment Division 
1631 Fillmore Avenue, Buffalo 11, New York 
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8 Food Cartons 
Hailed as Tops 


They sweep first prize, seven merit awards in 


General Merchandising Superiority category 


at Folding Paper Box Assn.’s annual carton 


competition 


FIRST AWARD went to Duncan Hines 
family of 14 cake mix cartons. Judges par 
ticularly noted package’s marketing effec- 
tiveness and use of imagery, color and total 
display impact—Lord Baltimore Press, 
Baltimore 


These attractive boxes scored merit awards 


© FASHIONED 


VT a yyy 


STAPLE in bright, dynamic 
took merchandising 
prize for Savannah Sugar Re- 
fining Co. New dress is for 3 
sugar types—Chicago Carton 
Co., Chicago. 


dress 
th 1S 
new 





APPETITE APPEAL is primary feature 
of this John Morrell & Co. product. 
Identification of product and brand also 
helped this winner. — Waldorf Paper 
Products Co. 
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COLORFUL carton (red and 
blue) helps attract buyers to 
McCormick & 
product.—Lord 

more Press of Calif., 
Francisco. 


FLIP-TOP tea carton of 
Stewarts Coffee Co. took 
honors for merchandising su- 
periority, potential volume 
use.—Ace Folding Box Corp., 
Middlebury, Ind. 


NOVEL use for carton is 
this Armour and Company 
unit displaying canned ham 
for impulse sales, gift presen 
tations. — Waldorf Paper 
Products Co., St. Paul, Minn. 


Co. 
Balti- 
San 


cee OE TS 


ereceense™ 
ee 


Ro al 


pudding * pie filli 


CLIMBING SALES marked success of CLEAN DESIGN plus special board 


this upgraded carton for Standard Brands, 
Inc. Lithography in six colors adds strong 
visual appeal for consumers.—Milprint 
Inc., Milwaukee. 


finish netted prize for Campbell Soup 
Co. piece. Ease of filling was another 
advantage. — Lord Baltimore Press of 
Calif., San Francisco. 





, All Better 
COFFEE CARE § 


TOP SPARKLE 
Predominant is sharper “Sara Lee” 


identity. It’s set, along with 


marks new clear-cut, modern package lids. 
logo 


“rich-butter”’ 


“Sarafee 


REAM > 


al 
on ee yen 
pr 


name, 
brand 
yellow product 


for strong 
new eyecatch to 


in sophisticated cerise background. 
+-color photos, also consistent disk-and-ribbon device giving 
“Needs No Baking, Ready to Serve.” 


‘Sara fec 


eit Bhar 24% 
CHE COLATE BR 


Note appetizing 


Further, 


This All-Out Attack Assured 


To evolve its striking new package covers, Sara Lee went way beyond 





the usual company-agency-designer orbit—got two different creators busy, 


called in an expert on motivation, worked with an authority on color 


ARE YOU PLANNING to redesign 
vour pacakages? 

hen give a sharp look to the ‘no- 
stone-unturned _ tactics adopted by 
he very successful Kitchens of Sara 


t 

Lee, bakers of gourmet-type cakes. 
Theirs is a multi-step approach 

wherein top management calls in sev- 


eral package designers, the advertis- 
ing agency, experts in motivation, au- 
thorities on color, and printers to 
carefully weigh all angles. 

Specifically in point is Sara Lee’s 
development of new package-cover 
ids for its five quality products baked 
and sold in aluminum containers. 

But why, you ask, should new 
package designs be sought by Sara 
Lee? It’s literally skyrocketed _ its 
cake sales—from a $400,000 volume 
in 51 to $13,000,000 in 757. And 
can you question any packaging 
that’s figured in that kind of a rise? 

Answers President Charles Lubin: 
“As pioneer of rigid aluminum con- 


Cr 


tainers for baking, merchandising, 
and serving baked goods, we've al- 
ways strived to improve overall de- 
sign of packages to reflect the high 
quality of our products. We’ve al- 
ways maintained the ‘let’s-not-be- 
content’ attitude. Just as we con- 
stantly work for better baked-goods 
quality, we also constantly seek new 
packaging to create a greater at- 
mosphere of that quality.” 

Further angles are pin-pointed by 
M. Kaplan, v.-p. in charge of sales: 

“Real key to advertising and mer- 
chandising is the package. Studies 
indicate 90% of buying is on im- 
pulse. For this reason, we call on 
packaging to provide better in-store 
recognition—distinguishing our prod- 
ucts’ exceptional qualities. 

“We renewed emphasis on _re- 
designing our packages over a year 
ago, *when we began experimenting 
with all-butter chocolate brownies. 
As our latest product, they would re- 


ting The Package 


quire a new package. So why not, 
we thought, do a thorough job—tre- 
design the packages for “the entire 
family of items? 

“Overall package design was im- 
portant to achieve five-item family 
recognition. And it had to be inte- 
grated, for this identification, into 
the package design for each product.” 


Checkmarking the Changes 


Here are the significant changes, 
reyisions, and new effects— 
¥ Photos and window. Four prod- 

ucts—cheese, pound, and chocolate 
cakes, also the brownies—were more 
iaithfully reproduced on covers for 
greater appetite appeal in a switch 
from art to 4-color carbro-photog- 
raphy. 

However, no photo was used with 
the fifth product, coffee cake. In- 
stead, this item’s distinctive frosting 
(a most forceful impulse-buying aid) 
is revealed by a part-circle “see- 
through window” on the package lid 
(printed by Lord Baltimore Press 
and Wolverine Carton Co.). 

Distinguished shade of cerise gives 
+ wen covers more sophistication, in 
contrast to former “homey” appear- 
ance. Old red and white logotype 
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coffee cake’s split-type window adds impact. 







ara fee * 


CHOCOLATE CAKE 















And rectangular 





packages now read vertically, improving cabinet-selling per- 


formance. 


Best Design 


and colonial-girl hallmark are now 
gone. 
‘he “Rich-butter” yellow product 
names more strongly associate and 
identify use of costly 93-score butter 
in these baked goods. 
Clearer less “busy” Sara Lee 
name reads with more impact. Re- 
search showed company name tied 
tighter with products, hence its new 
strength and predominance. Studies 
revealed that old colonial-girl hall- 
mark had not won sufficient brand 
identification, so it was eliminated. 
Convenience newly emphasized. 
¥ Phrases “Needs No Baking, Ready 
to Serve” are effectively displayed on 
a blue-ribbon background related to 
an eye-catching spot disk. 
“Vertical-design” rectangular cov- 
its are employed for three products 
—brownies, pound cake, and smalller 
cheese cake (11 0z.). These covers 
read from top to bottom, whereas 
former “horizontal” type read from 
left to right. The conversion pro- 
vides maximum package exposure to 
customer and, at same time, con- 
serves display space for retailer. 
(Unusual blend of colors makes 
YT packages stand out stronger at 
point of sales display. Yet design is 
such that attractive colors do not 
take away from impact of colored 
yhotos. Solid cerise is ingeniously 
modified with white background and 
stars, achieving desired tone. 
Reproduction of the cerise on the 
paperboard is so striking here that 
dominant recognition among mass- 


displayed products is assured. The 
hue is rich and delicate. In short, 
the undesirable “cosmetic-like” pink- 
rose shade has been avoided. 
Foiling and lacquering. A backing 
of aluminum foil is given the 
covers, providing a most effective 
moisture barrier and hence better 
product protection. A_ high-gloss 
coating of lacquer also serves as a 
guard, while improving appearance. 
/ Top-performance window is incor- 
porated in the coffee cake cover— 
giving resistance to fats, brilliant 
appearance, non-fogging properties, 
impermeability, and strength. This 
window is made of Mylar and poly- 
mer-coated cellophane (K-203). — 
{=e machine coding is 
achieved by notching of the lids 





for hopper feed to crimping ma- 
chine. Thus coding always goes pre- 
cisely in the same spot. 

An improved shipping case has 

finalized the program. The new 
unit (Stone Container Corp.) is rec- 
tangular shape to facilitate pallet 
handling. New shape is also stated 
to give better protection to packaged 
products than did former square case. 
Complete instructions for proper 
care and handling are printed on four 
sides, and package lids are repro- 
duced on two sides. Overall, there’s 
better product identification. 


9 Steps Did It 


Harking back to the specific re- 
design approach taken by Sara Lee, 
how did so many experts come to be 
called in on this project? 

Initially, a Sara Lee executive 
group got busy. This team included 
top members of these departments: 
Sales, advertising, merchandising, 
production and engineering. Also 
sitting in was Ivan Hill, of the firm’s 
advertising agency, Cunningham & 
Walsh. 

All these people had _ pertinent 
package ideas relative to motifs, trade 
marks, colors, design treatments, etc. 
But the company didn’t want to be 





Winner: At press time came word that 
Sara Lee has received the Award of Ex 
cellence in the cake-package division of 
the Bakery Packaging Council’s recent 
topflight competition. 





“premature’’—didn’t want to rush 
things too hastily. So for “insurance,” 
outside design talent was sought out. 

Step-wise, here’s what took place 
in the all-angle attack: 

1. The company gave the nod to 
a top-notch outside package designer 
—without any strings in the way of 


NOW GONE are fragile “Sara Lee” and overly “homey” look of “too busy” 


elements which—as seen below—slowed impact of old covers. Out, too, are 


less-effective red-and-white color scheme and art-type pictures 


Also written 


off is colonial girl hallmark (seen in name logo). She didn’t build sufficient 


recognition. 













Oi oi 
adh SDID ss 





guesswork 
with 
VICTOR 
BELTING 


Who says this belting is right for 
handling your food products? We 
do ...on the strength of operating 
tests conducted by our research 
department. Customers say so too, 
because of proven performance. 
Careful, continual checks of mate- 
rials assure top workmanship and 
quality for extra-long life. Per- 
formance tests, with your products 
in mind, guarantee easy cleaning, 
no residual contamination, and no 
“belt-taste.” That’s why—with 
complete confidence — we recom- 
mend for your food handling: 
VICTOR SUPRENE . . special-woven 
cotton duck belting thoroughly 
impregnated with an exclusive 
Neoprene compound. Water-proof, 
highly resistant to grease and most 
food chemicals, smooth-surfaced, 
and easily cleaned. 

VICTOR 475,.. highest quality 
solid-woven cotton belting impreg- 
nated and coated with a special 
Neoprene compound. Developed 
for use where laboratory cleanli- 
ness is a must. Washable with hot 
water or steam. Resists rancidity 
and deterioration. 


For food handling 
the modern sanitary way select from— 
A COMPLETE LINE Including: 


* Neoprene Belting * Balata Belting 
* Solid-Woven Belting — untreated, 
impregnated, coated — many widths 
and plies * Canvas Stitched Belting 
* Belting Specialties @ 3279 


| ee & Textile Betting Se. 
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MANAGEMENT PACKAGING TEAM of Sara Lee snaps first-run produc- 
tion samples onto a handy table for a meticulous last-minute check. Eagle- 
eyeing new covers are (left to right): Ken Harris, advertising manager; Robert 
Moldafsky, merchandising manager; President Charles Lubin; and Mandall 
Kaplan, sales v.-p. Camera didn’t catch fifth team member—Jack Kollman, 


production and engineering v.-p 


instructions. And he submitted a 
variety of original cover changes 
likely to do a better job. 

2. Working through its advertis- 
ing agency, the company then con- 
sulted still another package designer, 
who also came up with some good 
ideas. 

Going to this second designer set 
a new pattern. For conventional 
practice is to get one designer to work 
up a new package, generally on the 
basis of your ideas. He creates a 
package, which is then put on the 
market. 

But Sara Lee felt this wasn’t thor- 
ough enough. It decided to go fur- 
ther—for it would be very costly if 
the wrong package resulted. 

3. Package-change ideas from both 
designers were good. But considering 
the enormous importance it placed 
on the project, the company still 
held the door open. Thus, the mat- 
ter was weighed in several more ses- 
sions. Then Ernest Dichter, of the 
Institute for Motivational Research, 
was called in. He came up with a 
voluminous, comprehensive report 
made up of interviews reflecting con- 
sumer reaction to the new packaging 
ideas. 

These findings served to crystallize 
the ideas of the company’s executive 
team—for example, its thinking on 
the colonial-girl hallmark. This 
“hostess” imprint had no impact on 
the customer. What’s more, it was 
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not truly performing as a hallmark. 

4. The motivation report provided 
many other stimulating ideas. So at 
this stage, the first designer was again 
consulted, since his work was closest 
to what was sought. Told of the new 
thinking, and acting on it, he sub- 
mitted another set of designs. 

5. But Sara Lee still believed there 
could be improvements. And here, 
the ad agency came up with another 
suggestion—contact Louis Cheskin, 
of Color Research, Inc., for expert 
information on color selection. Thus 
new sound, logical thinking was di- 
rected to the question of color, 
with special ocular and other tests 
run off. 

6. For a third time, the designer 
was approached. Then, the final 
work was produced—simpler, more 
appetite-appealing, and better for in- 
store display. 

7. Last stage ocular testing fol- 
lowed. 

8. Then as first proofs were slated 
to be run off at the printer’s—Lord 
Baltimore Press—all those on the 
package-development team journeyed 
to Baltimore to make any last minute 
corrections on the final run. 

9. Before the final package was 
introduced to the market, it was pre- 
sented to sales personnel, distrib- 
utors, brokers, and chain-store cus- 
tomers. Reception was enthusiastic. 
All testified that a better designed 
package had been achieved —End 
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Soft drinks, confections, 
foods, meat preparations 

and desserts... 

their appeal is one 

and the same — GOOD TASTE. 
With your product’s success 
resting so heavily 

upon this major appeal, 

how can you afford to use 
any flavor but the best? 
Buyers of long experience 
make sure they get the best: 
They rely upon... they specify... 
FRITZSCHE... 











A FIRST NAME IN FLAVORS 
SINCE 1871. 


FRITZSCH 


ue 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 





BRANCH OFFICES end *STOCKS: Aélanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelpbia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 








FOOD ENGINEERING, APRIL, 1958 For more data, circle this page number on card at back > 








zarm@a 


Bucket 


Bags of 
dry beans 


; iy 
Vd 


o2z-wDWreruoem”za iv 


nowzma— 


CLEANING 


elevator ~, | ff 


ms Water in Coe Gea : 


SOAKING 




















Bean soaking 
y tanks (48) 





























Rota 
fi, ae 





washer 





ASteom in 





























PD 




















Hydraulic” 
conveyor 


Belt’ 
conveyor 


String 


catcher 


RTE 
ans = __ iad > 


> 








AAAAANAAAAAAAAAAAAAAAAS 


AANA 





Sharper Scheduling and Handling 


Enterprising Indiana cannery demonstrates how 


special eye on production routines and product 


movements clinches greater flexibility and new 


efficiencies in big-volume multi-product operations 


POP HANDLING EFFICIENCY, 
faster production with minimum op- 
crating delays, and swifter service to 
customers—these are the benefits re- 
sulting from advanced production 
scheduling on the flexible canning 
lines of Morgan Packing Co., Inc., 
Austin, Ind. 

The company’s huge plant, con 
sisting of seven buildings under 23 
acres of roof, operates the vear around 
and cans a wide variety of vegetable 
items, from both fresh and 
products (see diagrams). 

lhe minute products are canned, 
company fills orders and ships them 
right out. Firm’s ideal (it can’t 
achieve it completely, of course, b« 
cause of seasonal packs) is to have 
every lot of raw materials move di 
rectly from receiving to production, 
with finished goods going right to 
the shipping dock. 

However, there are sufficient ware 
facilities for carrying enough 


dried 


house 


stock to provide flexibility in making 
up orders calling for custom labeling. 
But very little is stored under the 
firm’s own label. 

For the most part, production is 
astutely scheduled so that it really 
doesn’t call for a great amount of 
storage space. There’s a railroad spur 
alongside a warehouse that’s big 
enough to spot 22 box cars. And 
there's a shipping dock for loading 
20 semi-trailers as well as sufficient 
facilities in non-dock areas to load 
still another 20 trailers. 


Impressive Scheduling 


Daily production is slated accord- 
ing to sales requirements. And it’s 
done a day ahead through full co- 
operation of sales, purchasing, pro- 
duction and personnel departments. 

Purchasing sees to it that there 
are sufficient raw materials and con- 
tainers on hand. Production makes 





I. H. 


Respectively, President, Morgan 


Engineering” 


Packing Co., 


“JACK” MORGAN and JOHN V. ZIEMBA 


Austin, Ind., and Associate Editor, “Food 


certain that the canning lines are 
ready to operate. And _ personnel 
makes sure there are enough work- 
ers lined up without any big daily 
fluctuations in numbers. 

Production is then scheduled on a 
bulletin board. Supervisors and fore- 
men line up crews and assign them 
to tasks like getting beans ready for 
the next day by soaking them over- 
night. 

Company engineered _ flexibility 
into its operations, too. Empty cans 
may be directly fed into production 
or stockpiled for peak daily or sea- 
sonal operations. Production lines 
can be switched to handle a variety 
of products, without changing the 
materials-handling plan very much. 
And heat-processed canned items can 
be temporarily stored in retort crates 
should production get ahead of sales, 
labeling and case-packing, or making 
up orders for shipment. 

The plant takes a large percentage 
of the cans turned out by its next 
door neighbor, American Can Co. 
And it doesn’t have to wait for them. 
They're directly conveyed along ten 
lines through an 80-ft., overpass from 
can-making to filling machines. 

All lines are readily adjustable to 
handle up to 14 different can sizes. 

A company-devised system handles 
overflow from the 450-per-min. can- 
making equipment to the 300-350- 
per-min. filling machines. At ten 2nd 
floor stations, operators pick off ex- 
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cess with can forks and transfer them 
to portable dollies (4x6x7 ft.) holding 
7,000-8,000 cans. There are suff- 
cient dollies for temporary storage of 
2 to 3 million cans. 

Cans are also stockpiled in ten 
storage bins (10x20x100 ft.) in prep- 
zration for peak seasons. 


Plenty of Water 


Company has more than enough 
clean water pumped at a 2,000-gpm.- 
rate through a 12-in. pipe from a 
2-mile-away river. Actually, the town 
of Austin takes about one-third of 
the cannery’s water supply. 

The water is first collected in two 
outdoor settling tanks (250,000-gal. 
capacity). From here, it is pumped 
to the filtration-purification house, 
where coagulants (alum and lime) 
are introduced from four chemical 
feeders (Wallace & Tiernan). ‘Treated 
water then flows into three filter 
beds, each with a capacity of 1,000 
gpm. 

Following filtration, water is 
treated by two chlorinators and two 
ammonia feeders (Wallace & Tier- 
nan), then is pumped to two reser- 
voirs with a total capacity of 4,320, 
000 gal. Finally, it is pumped to 
the 75-ft. high, 20,000-gal. capacity 
water tower, ready for in-plant use. 

Now for a run-down of a few 
winter season-canning operations. 
Morgan engineers came up with 
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TO BALANCE can making with production, excess containers are removed 






ee 


Fe 


from the ten lines that deliver them and put on dollies on second floor of 
plant. These cans are fed to production as needed. 


eficient ways to put up hominy. In 
effect, they've made the process 
batch-continuous. 

Take the first step—treating clean 
corn with about 2% caustic to re- 
move hulls. Corn is charged into 
four rotary, tumbler-type cookers 
(24x ft.), each with a capacity of 
124 bushels or 700 lb. After a 20- 
min. steam cook, caustic is intro- 
duced, and cookers are tumbled for 
30 min. at 30-rpm. 

Volume production is obtained by 


using the lye cookers in pairs. Oper- 
ator draws from one until it’s empty, 
then switches over to the other. All 
this time he is filling and lye-cook- 
ing in the other two tanks. 

Morgan used to get caustic in 
drums and put the dry material into 
solution. Now it is received in liquid 
form (54% solution) in tank cars, 
from which it’s pumped to two 10,- 
G00-gal. storage tanks. As needed, 
caustic is pumped into 150-gal. 
drums for fork-truck movement to 
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lye cookers. It is also used for lye 
peeling. 

Hach pair of cookers discharges 
into a separate ribber. Here, double- 
action worms rub off hulls, as the 
corn is carried to a bucket elevator 
feeding “cyclones.” These 24x5-ft. 
units, which are equipped with four 
rotating paddles, remove remaining 
hulls. The corn then proceeds 
through a rotary screen washer 
24x10 ft.), from which a short in- 
clined conveyor belt feeds it into 
portable cooking vats (27 in.x5 ft.) 


These dolly-mounted vats are half- 
filled (25 bu.) and rolled to steam 
hook-up stations. Here, steam is in- 
troduced below vat’s perforated false 
bottom, and the hominy receives a 
30-min. cook. This is followed by a 
final wash, inspection and filling. 

An ingenious innovation is em- 
ployed for maintaining ample prod- 
uct in the 3-bu. capacity hoppers of 
filling machines, Each has a built-in, 
6-in. wide screen (4-in. mesh) which 
enables operator to observe quantity 
of product in it. As volume drops, he 


presses a button that turns on a red 
light on the floor above, calling for 
more product. 

For efficiency in canning hominy, 
Morgan installed five rotary-type fill- 
ers—four 10-pocket, 140-cpm. units 
with 4-head can seamers, and a 3- 
pocket filler with single-head seamer 
for No. 10 cans. All filling machines 
are also equipped with float-con- 
trolled brine fillers. 

The firm employs 48 bean-soaking 
tanks with a total capacity of 1,920 
bags. Soaked, here, are light and dark 


FOOD ENGINEERING, APRIL, 1958 








CANNING AND 


HEAT PROCESSING 








Glosing machine 


Retort 
crate 





Pressure 


retort 


To can cooling 
labeling and 
case packing 











kidney, red, pinto, lima, Navy, but- 
ter and Mexican beans as well as 
beans for pork and beans. 

To accelerate processing, four lines 
have been installed to wash beans 
as they are continuously charged 
into soaking tanks. 

Soaked beans pass over riffle flumes 
(2x3 ft.), with channel sections 
spaced 3 in. apart and removable for 
cleaning. Flumes remove pebbles 
and other foreign matter. Beans then 
proceed through company-built 
string-catchers (4x2 ft.). Device com- 
prises seven rows of }-in. dia. up- 
right metal rods spaced 14 in. apart. 

Following inspection, they dis- 
charge into a stream of water that 
carries them through one of three 
1,000-ft. tube-type stainless steel 
blanchers (4-in. dia.). To conserve 
floor space, these are suspended from 
ceiling. Blanchers are temperature- 
controlled, with travel time adjusted 
through variable-speed drives. 

Beans now empty into one of 
three rotary squirrel-cage separators 
that remove water and skins. A sec- 
ond, fine-screen separator removes 
skins from the water, which re-enters 
blanchers at a controlled tempera- 
ture. Water heating is by steam in- 
jection. 

In the event of an emergency, 
product may by-pass these units and 
be loaded into portable cooking vats 
and blanched by live steam. 

Beans are now hydraulically trans- 
ferred to hoppers feeding filling ma- 
chines. Each hopper alternately 
feeds two fillers. 


Vegetable Line 


There are two quickly interchange- 
able high-volume lines for blanching 
and peeling carrots (sliced and 
diced), beets (sliced and diced) and 
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potatoes (diced), along with auxiliary 
lines for preparing onions, cabbage, 
celery, peas, beans and limas to go 
into the mixed vegetable pack. 

Carrot blancher comprises four 
2x18-ft. tubes, through which washed 
roots are screw-conveyed to get a 15- 
min. steam cook. Speed of screws is 
adjusted by variable-speed drive. 

Carrots travel forward through 
top and back-track through second 
tubes, and then split up and move, 
at half speed, through the bottom 
side-by-side tubes. 

They then drop onto a horizontal 
chain conveyor (2x12 ft.) that feeds 
a company-built lye cooker (2x90 
{t.), enclosed with galvanized metal 
sheets and mounted 8 in. above the 
floor. 

Following a 24-min. cook in 10% 
caustic they are elevated to a rotary 
reel washer (34x10 ft.), then go to a 
continuous rubber-roller type peeler 
(FMC). 

Following inspection, carrots are 
sliced or diced (Urschel) as desired 
and moved to fillers. Beets and po- 
tatoes are similarly peeled and diced. 

Efficient screening has notably 
“upped” quality of diced carrots, 
since there’s now practically no sift- 
ings in can packs. Siftings (about 
10% from dicer) are pumped into 
portable vats and used in the canned 
dog food department. 


Mixed Vegetables 


Continuous in-process blending of 
vegetables is an outstanding com- 
pany development. The vegetable 
blender comprises seven V-shaped 
hoppers, each with horizontal screws 
of adjustable speeds to proportion 
different vegetables onto belts feed- 
ing three filling machines. 

Carrots are proportioned from a 


14x2x4-ft. hopper by an 8-in. dia. 
auger. Other vegetables in remain- 
ing six paired hoppers (14x18x22 in.) 
are proportioned by 6-, 4- and 4-in. 
dia. augers. Blender is also used to 
mix vegetables going into canned 
soup. 


Kraut Making 


High-volume production is key to 
operations in the kraut house con- 
taining 105 wooden fermenting vats 
(70-ton capacity each). 

Cabbage heads are dumped from 
trucks onto a flight-chain conveyor 
that carries them onto an inclined 
ramp (60-ton capacity) feeding 27 
coring machines. Cored cabbages are 
chute-transferred to a line of girls 
who trim and feed them onto a 
belt traveling to two shredding ma- 
chines. 

Continuous salting (23 lb. per 100 
Ib. of slaw) is carried out as the 
shredding cabbage is belt-elevated to 
portable buggies (825 Ib. each). 
Then it is dumped from buggies into 
fermenting vats. 

After 3 months of temperature 
controlled fermentation, sauerkraut 
is removed from vats by a company- 
built portable unloader. Unit consists 
of a stainless steel hopper (14x14x14 
in.) mounted on an inclined cleated 
rubber-belt conveyor (1x12 ft.). En- 
tire assembly is lowered and raised 
in a vat by crank and pulley cable. 

As kraut is removed from vat, a 
4-ft. long conveyor transfers it to a 
chute feeding a portable heater— 
another company-developed unit. 
Here, with a steam-line attachment 
and an 18-ft. drag-chain conveyor, 
hard-packed kraut is torn to loose 
shreds and heated to 100F. 

It is hand packed into cans by 
two 24-pocket volumetric fillers, then 
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mechanically loaded into an 8x80-ft. 
exhaust box. This unit consists of a 
traveling belt with variable speed 
drive and 2-in. steam line bleeding 
into l-in. lines spaced 30 in. apart. 
l'emperature is controlled by instru 
mentation. During the tomato pack, 
box is switched over to cool bottled 
tomato ketchup. 

From here cans are conveyed 
under a perforated pipe-type brine 
filler and 10-head rotary tamper, and 
then to a 4-head seamert. 


Spaghetti Filler 


Still another ingenious innovation 
is a Company patented, extremely ac- 
curate (+ 0.1 oz.) spaghetti filling 
machine, operating at a speed of 140 
cans per min. 

Blanched, drained spaghetti is 
hand-fed into two short 6-in. dia 
stainless steel funnels which, in turn, 
supply a pair of filling tubes (4x24 
ft.). Below each tube is a 6-pocket 
filling plate (from an old filler) that 
acts as a knife to cut off spaghetti 
as it is being filled into the No. 300 
cans, 

Empty cans are conveyed in twe 
rows to the filling machine. Herc 
they hit starwheels that actuate a 
timer which operates the filler plate 
under tubes. 

Cans from all filling and closing 
machines are thermally processed in 
retorts, of which there are 17 
12 to a From retorts 
loads of cans are monorail conveyed 
in eight 12x100-ft. circulating water 
coolers. Cans finally proceed to 
wrap-around labelers, case packers 
and case gluers, ready for shipment. 


—End 
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1-Step Mixing Cuts Time 75% 


Flavor maker installs homog- 
enizing unit right in mixing 


tank—thus gets greater uni- 


formity, plus savings in labor 


costs 


GEORGE C. ROBINSON 


President, Henry H. Ottens Mfg. Co., 
Philadelphia 


RAPID INCREASES in the cost of 
doing business have alerted food 
processors to the need for replacing 
ineficient equipment with more ad- 
vanced processing units. 

As an example, we at Henry Ot- 
tens recently installed a new type 
mixer in our flavor-making depart- 
ment—and it’s markedly improved 
our product uniformity, while upping 
output without added personnel. 

Formerly, it took a man a full 8-hr. 
a day to mix and package a 55-gal. 
batch of flavor emulsion. Equipment 
comprised a mixing tank and a 
homogenizer. Raw materials were 
first blended in the tank, then ho- 
mogenized to prevent separation and, 
finally drawn off into containers. 

With the new equipment—com- 
prising a combination homogenizer- 
mixer and 75-gal. tank—the man is 
able to process and package a similar 
size batch in 2 hr.—a 75% saving in 
time. 

Many of our flavors are highly 
viscous, and great care had to be 
exercised in selecting new equipment 
that would properly process them. 
Finally we discovered a unit (Eppen- 
bach Homo-Mixer, Gifford-Wood 
Co., Hudson, N. Y.) that, when in- 
stalled in a suitable tank, seemed to 
meet our requirements. 

We then submitted materials to 
the mixer company—ingredients for 
a batch of butterscotch flavor con- 
centrate (which contains malt syrup 
and is quite viscous) and for a batch 
of oleo orange emulsion. These two 
flavors were processed in one of their 
lab units and returned to us along 
with a report of their technologists’ 
findings. 

On the basis of this report and the 
product samples (which were better 
than our normal products), we or- 
dered a production model 5H Ep- 
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MIXER employs motor-driven turbine 
rotating in housing, or stator, to draw 
product from tank bottom, force it 
against deflector plate, which returns it 
to tank bottom. 


penbach homo-mixer. It’s equipped 
with a 15-hp., 220 v., 2-phase, 4-wire, 
60-cycle dnp-proof, 3,500 rpm. mo- 
tor. All contact metals are stainless 
steel. We installed this unit in a 
75-gal. stainless, hemispherical bot- 
tom tank. 

The combination mixing and ho- 
mogenizing now takes only 10-20 
min. Balance of the 2-hr. processing 
time is consumed in filling products 
into 1-gal. glass jugs, stainless steel 
drums, and 1- and 5-gal. polyethy- 
lene lined containers. 

We arrange our production so that 
flavors with similar raw materials 
follow each other. Thus cleaning is 
minimized. When it’s necessary to 
clean the machine, we merely put 
in hot water and detergent, and start 
the mixer, which cleans itself. 

Motor of mixer is coupled to a 
shaft that terminates in a turbine 
mixing head or rotor. This rotates 
in an enclosed housing, or stator, to 
form the homogenizing head. At 
high speeds, a pressure differential 
is maintained between bottom of 
turbine and surface of materials. 

Unrefined material is constantly 
drawn to bottom of kettle and forced 
to pass through restricted openings 
in the homogenizing head. Then it 
is discharged upward against an ad- 
justable baffle that deflects the mix- 
ture toward the tank sides, where it 
moves back down into the mixing 
area to repeat the cycles. —End 
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New Jamison LG dé Power Door 
speeds traffic, saves refrigeration automatically ! 


Electroglide offers famous Jamison Cold Storage Door quality 
and performance plus a completely new design for power opera- 
tion. Both bi-parting and single leaf Electroglides are available 
to meet all job requirements. 


High volume traffic can now speed on its way in 
busy cooler and freezer operations with minimum 
loss of refrigeration. Electroglide is specifically 
designed to accelerate truck movement with its 
instant automatic opening and closing. 





Rapid smooth opening—Spring suspension helps 
EXCLUSIVE CAMLOK COMPRESSION SEAL— Jamison doors open easily and smoothly. Doors move “‘out”’ 


Camlok cams doors “in” against frame and “down and “‘up’’, riding on level tracks with gaskets clear 
against floor at all points. ip : & g 
of sill and frame. 


Electroglide is made for both cooler and freezer 
use. Write today for new Electroglide bulletin to 
Jamison Cold Storage Door Co., Hagerstown, Md. 


These other exclusive features mean dependable, 
smooth operation. 


SHOCK ABSORBER CHAIN LINK—reduces wear and tear 
SPRING LOADED SUSPENSION— minimizes power * JAMISON TRADEMARK 


requirements 
IMPROVED SAFETY EDGE—sensitive full height and 
full travel of door 


SEALED-IN-OIL REDUCTION GEAR—trouble-free oper- 


ation, minimum maintenance COLD STORAGE DOORS 
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DOES A LOT! 


This unique water soluble colloid solves all these and other problems: 


| | 
=. | 


Will thicken and give good body properties to syrups, 
fillings, meringues. 


THICKENING 





SUSPENDING 


| Will suspend particles such as cocoa and citrus pulp. 
| 





SE Sakae eae 
Will retard or prevent water migration and ice crystal 

| formation in frozen foods. 
STABILIZATION ~ | Will stabilize cake icings, preventing excessive absorp- 


| tion or cracking and shaling. 


| Will stabilize the foam formation on beer. 


EMULSIFYING J | Will produce stable oil in water emulsions even at 


very low pH. Is most useful in French Dressings. 


GEL-PRODUCING | | Will form tender and tasty gels for food uses, such as 


desserts, fillings, bakery gels. 





| Will produce an oil resistant film on paper while 1% 
FILM-FORMING mh | solutions will form films suitable for coating food 


products. 


YOURS ON REQL EST » Technical data covering properties and applications of algin prod- 


* ucts. Simply note application of interest so that we can advise 
which type of algin product is most suitable for your requirements. 


KELCO COMPANY 


120 Broadway, New York 5, N. Y. * 20 N. Wacker Drive, Chicago 6, Ill. * 530 West Sixth St., Los Angeles 14, Calif. 
Cable Address: Kelcoalgin— New York 
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DISPENERS (arrows above) replace former 


“oiling trough” as method of adding hot oil to cans. Left: Tuna is 
formed into roll by continuous shaper (arrow) and fed into cans. 
Phen portion is cut and can rolls to conveyor feed table. 


Tuna comes off asparagus line in 


Product Switch That Eases Cost Squeeze 


WHAT TO DO with a vegetable- 
canning plant when there aren’t any 
vegetables? 

That problem is faced by canners 
in many parts of the country during 
the winter months. No fresh prod- 
ucts are available, yet overhead costs 
continue. And each year the situa- 
tion becomes more acute, with the 
increased cost of processing equip- 
ment and shortage of good seasonal 
help. 

However, one canner—John H. 
Dulany & Son, Inc., Fruitland, Md. 
—has just made a move that may be 
a solution to its previous winter shut- 
downs following the canning of sweet 
potatoes. The company is packing 
tuna on its asparagus line. 

The line was modified by addition 
of a Caruthers Pak Shaper, electric 
eye-controlled oil dispensers, and a 
filled can washer. 





ARTHUR V. GEMMILL 


Senior Associate Editor, “Food Engineering” 
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Advanced techniques are vegetable canner’s trump 


cards for assuring success of radical winter step 


For its process, Dulany uses frozen 
tuna loins purchased from Japan. 
They are received in 50-Ib. blocks 
enclosed in plastic bags and paper- 
board containers. These initially go 
into the company’s 0 deg. F. storage 
(an area which is maintained above 
freezing during the regular season to 
store surplus fresh vegetables such 
as beans.) 

Interesting here is the fact that, 
although the room was built for 32- 
4OF., winter temperatures enable 
its easy maintenance at 0 deg. 


Process Summarized 


For canning, the tuna is moved to 
the processing room. Here, the 
blocks are unwrapped and individual 
loins spread on trays that fit special 
wheeled racks. 

When they are completely de- 
frosted, the loins are transferred to 
inspection tables, where off-colored 
meat is removed, then they are con- 
veyed to the Pak Shaper. This unit 


forms the meat into a 3-in.-dia. (can 
size) roll, feeds the roll into a can 
fed from an overhead track, and cuts 
off the desired-size section. It oper- 
ates at 100-140 cans per min. Filled 
cans roll down a track that turns 
them closed side down and discharges 
them onto a rotating table feeding 
to a chain conveyor. 

In a conventional tuna canning 
line, cans move through an “oiling 
trough” where, to insure that they 
are completely filled, hot oil is con- 
tinuously discharged from an over- 
head perforated pipe. Excess oil flows 
over the cans and conveyor and is 
caught, reheated, and recirculated. 


“Eyes” Do the Job 


At Dulany’s, however, the oiling op- 
eration is performed by electric eye- 
controlled dispensers that meter the 
desired quantity of hot oil into each 
can at several points in its travel 
from Pak Shaper to seamer. These 
units operate only when a can inter- 
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rupts the light beam. Thus spillage 
is practically eliminated. In the oper 
ition, small quantities of oil are 
1dded to the tuna, then as in a con- 
ventional line, salt by a regular star- 
wheel operated dispenser. Then the 
can is completely filled with oil by 
another electric eve unit. 


Cans Get Detergent Wash 


Following vacuum closing, cans 
have an oily film on their surfaces 
that interferes with label adhesion. 
To remove this excess oil, company 
engineers developed a unique washer 
that has no moving parts. 

Cans leaving the seamer are ele 
vated to a gravitv track that feeds 
them into the top of the washer. 
And when moving down through the 
vertical section, each can is sprayed 
with hot detergent solution that 
saponifies and removes the excess oil. 
Chis solution is reheated and circu 
lated. 

Cans discharge into a_ vertical 
track, where they are sprayed with 
hot water to remove the detergent, 
then they exit onto an accumulating 
table. From here they are trans 
ferred to retort baskets, by a Busse 
Svstem 

Following retorting and passage 
through the cooling canal, cans have 
1 thin film of oil which dries to pro- 
tect them from rusting, vet doesn’t 
interfere with appearance or labeling. 


SHOP MADE unit gives seamed cans 


hot detergent wash to remove oil from 


surface, then rinses them with hot 


+ 


water, 





















































ITALIAN wine treating equipment comprises columns packed with exchange 


resins, plus provisions for regenerating them. 


Resins Make Wines Faster 


In 1 hr. they remove tartrates—whereas weeks in cold 
storage were previously required . . . Used in both U. S. 
and Italy, processes cut inventory, reduce investment 


ALMOST COINCIDENTALLY, 
U. S. and Italian wine makers have 
adopted new high-speed processes 
that accomplish in 1-hr. an operation 
that previously required two weeks 
or more. 

In each process, cation exchange 
resins are employed to dissociate 
excess tartrates that are convention- 
ally removed from wine or fruit 
juices by extended storage at about 
ya) 

In the U.S. process, now operat- 
ing experimentally at California 
Grape Products Corp., and other 
California wineries, a phenolic base 
sulfonic acid exchange resin is added 
to the wine in a vat. Then wine is 
withdrawn from the resin. 

No attempt is made to remove all 
of the tartrates. The amount of resin 
added is calculated to dissociate only 
the approximate amount of tartaric 
acid salts that would precipitate dur- 
ing the cold stabilizing process. 

(he treatment results in a stabiliz- 
ing effect that is as good or better 
than the cold process. It is less 
harsh and reduces chance of oxida- 
tion of the wine. 

here is a slight increase in tar- 
taric and malic acids due to dissocia- 
tion of their salts, but no change in 
volatile acid, alcohol, or sugar. 

Regeneration of the resins enables 
them to be re-used continuously. 


Cost of the treatment is estimated at 
approximately 1c./gal. 


Italian Process More Intricate 


Called ‘Decation,’ the Italian 
process employs two exchange col- 
umns—one containing a cationic 
resin, the other an anionic one— 
through which the wine or fruit 
juice is circulated. 

In the cation exchanger, potassium 
and calcium tartrates are broken 
down. The metallic ions become at- 
tached to the resin and are removed 
from the wine. The hydrogen ions 
freed from the resin replace the 
metallic ones to form tartaric acid, 
which is much more soluble than 
the tartrate salts. 

In the second column, the acid 
radical is removed, thus preventing 
buildup of acid in the wine. 

Regeneration of the two resins is 
accomplished in the columns by 
washing with water, followed by cir- 
culation of acid and basic liquids. 
Cycle requires approximately 8 hr. 

The clarified and stabilized wine 
may be bottled immediately follow- 
ing either treatment. 


Information on the Italian Deca- 
tion process was supplied by Diego 
Strainiero, McGraw-Hill World 
News, Rome. 
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LOOK INTO (a) ELECTRICAL MECHANICAL 


FLUID DRIVE 


COMBINATION 
RIGHT ANGLE - 
GEAR 


for built-in productive assemblies 


... And you'll see ways to cut costs and increase your 


profits. How? By eliminating unwieldy or makeshift 
power assemblies. 


Master Motors, Gearmotors, Unibrakes, Fluid Drives 
and Speedrangers are available in standard Master 
unit sizes beginning with 4% H.P. With Master it’s 
easy to get the right shaft speed, the right construc- 
tion features, the right mounting ... all combined in 
one compact, efficient drive. All components are made 
by Master, thus assuring you of an impartial recom- 
mendation for the best drive for your requirements. 


Look to Master for your single unit power packages 
...all from one single source. 


THE ELECTRIC COMPANY “i 


pivision OF RELIANCE -Eacrheretne ce 








Looking for cost leaks? 
Look at your steam traps 





Engineering approach to steam trapping 
can save thousands a year on costs of fuel, 
trap maintenance, process cycle time, 
and uniformity of product quality 


Plant and process engineers all across industry have found 
that Sarco Production-Planned steam trapping can pare operating 
costs by thousands of dollars a year. 

Production-Planned steam trapping is an engineering approach to 
the problem of getting full design values of heat transfer from steam 
using equipment. Scores of case histories show that it can make sub- 
stantial savings and improve processing efficiency. At the same time, 
costly trap maintenance can be greatly reduced. 

In Sarco Production-Planned steam trapping, traps are matched to 
the job by type as well as size. They are properly placed, correctly 
installed. And, to keep down maintenance and replacement costs, 
every trap is top-quality. 

It may pay you well to take this engineer’s-eye view of your steam 
trapping. And why not have a Sarco representative look over your 
system with you? His suggestions will be completely objective because 
Sarco—and only Sarco—makes a steam trap for every basic require- 


ment. Quality? Recognized everywhere for half a century. 





Production-planned systems 
make best use of traps Traps must be matched 


to job for best 








(Ste _water © Eaeal|)— system performance 


No single type of steam trap will perform 


well in all applications. Each type has a 
—<—<$<$<$<—< -— range of applications for which it is best 
WRONG RIGHT i suited. For optimum efficiency these dif- 
ferences must be taken into account; traps 
must be chosen for their operating princi- 
ples as well as their size and pressure rating. 
Sarco can give you impartial help in 
selecting traps because only Sarco makes 
the five basic types. With Sarco, it’s simple 
—one source, one responsibility, for all your 
trapping needs. 





As the two illustrations above show, correct application of steam 
tyaps is as necessary as using the right trap. In the hook-up on 
the left, the lack of a condensate collection point plus the long leg 
to the trap will result in condensate’s flowing past the drain point, 
possibly causing water hammer. The correct way to install the 
trap is shown at right, placed close to the drain point. A strainer 
should be placed before any trap to prevent entrance of scale on 
other foreign matter into the trap. 

This is just one example of the way your Sarco representative 
can help you plan your steam system for maximum production. 
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Thermo-Dynamic* Thermostatic Liquid Expansion Float-Thermostatic Camilift Bucket 


Take these two steps to Production-Planned steam trapping: 


(1) Write today for Sarco literature; (2) Talk with 


your Sarco representative. He can help you check your 
trapping requirements, and he has—or will quickly 
get—the right answer to any unusual trapping problem. 


COMPANY, INC. 
*T.M. U.S. Pat. No. 2,817,353 635 Madison Ave., New York 22, N. Y. 
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USCOFLOW PLASTIC PIPE 


Mr. Usco shows: 


How to handle 





CORROSION « 


and stay in the 


BLACK' 


New black UscoFlow Utility plastic pipe and fittings provide 
economical corrosion resistance — inside and out 


A blend of styrene-base resins and synthetic rubber to give 
good impact resistance and high, effective tensile strength... 

A simple installation—rapidly solvent welded... 

A friction-free finish that maintains high flow-rate and 
resists build-up of scale or other deposits... 

An economical price to solve corrosion and high installa- 
tion cost problems that would ordinarily chew into your 
profits... 

All this is the new UscoFlow line of black plastic pipe 
and fittings, specially designed for economical and efficient 


Mechanical Goods Division 


handling of fluids. It has already proven its long service life, 

free of maintenance and downtime, and is recommended 

for such applications as 
salt-water lines fresh-water lines* 


natural-gas lines electrical conduit 


A full selection of UscoFlow pipe and fittings — plus expert 
engineering assistance —is available at any of the selected 

S.” Distributors, at “U. S.” Branch Offices, or by contact- 
ing us at Rockefeller Center, New York 20, N. Y. In Canada, 
Dominion Rubber Co., Ltd. 


*Uscolite is approved by the National Sanitation Foundation for use with potable water. 


United States Rubber 


RUBBER 
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. Rubber’s new Exhibit Hall, Rockefeller Center, N. Y. 
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Wire Belts Speed 


When Maryland Chicken Proc- 
essors, Inc., Snow Hill, Md., installed 
a series of wire mesh belts to handle 
dressed poultry packaging, it in- 
creased production on the line 50% 
while reducing number of workers 
from 10 to 6. 

With the new installation, which 


Plastic Bag Saves Man-Hours 


Using a polyethylene bag has cut 
to 3-hr. a slow, laborious 2-day tank 
cleaning job at A. F. Murch Co., Paw 
Paw, Mich. 

Company has six 52,000 gal. red- 
wood tanks in a 30F. room that it 
uses to precipitate tartrates and other 
insoluble from fruit juices and wines. 

Previously it took a man 2 days to 
scrape the tartrates from the inside 
of a tank following removal of the 
“settled” wine. This was a slow, hard 
job. 

Now he lines each tank with a 
poly bag before filling it. After re. 
quired storage period, juice or wine 
is pumped out leaving the residue in 
the bag. Then bag is removed and 
discarded. And it takes only about 
3-hr. to insert and remove a bag.— 


FE Staff. 
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Poultry Packing With Less Labor 


has a capacity of 120 birds per hr., 
the eviscerated chickens are dumped 
from ice cooling tanks onto an in- 
clined wire belt (Cambridge). The 
belt (left photo) has an open mesh 
that permits instant draining of the 
cooling water. 

At discharge end of 


this belt 


ee ~ 


(arrow in left photo) birds drop onto 
enother conveyor running perpen- 
dicular to it. Here further drainage 
occurs. This conveyor carries the 
chickens to a packer who places them 
in shipping containers (right photo). 
These go to a cold storage room to 
await transfer to refrigerated over- 
the-road trailers—J. F. Reid, Cam- 
bridge, Md. 
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Shortcuts to Better Rodent Trapping 


Here’s a practical method for in- 
creasing effectiveness of the ordinary 
mouse or rat trap. 

Those on the market today require 
regular rebaiting to produce a con- 


sistent scent that will lure the ro- 
dents. And to be caught they must 
come in contact with the relatively 
small “trigger area.”” This area can 
easily be increased by use of a piece 





ENGINEERED 
FLOORS 

END COSTLY 
MAINTENANCE 


.. . provide lasting 
beauty! 


Atlas Food Plant Floors combine 
lasting beauty and long service 
with a construction that per- 
manently ends costly mainten- 
ance. Since these floors are 
completely corrosion-resistant 
thay are not attacked by any 
food acids or harsh cleaning 
agents. Patching is never re- 
quired. 


Individually engineered to your 
exact specifications, they are not 
affected by expansion, contrac- 
tion nor thermal shock. In ad- 
dition, Atlas floors retain their 
attractiveness even in the face of 
severe impact or continuous truck 
traffic. 


Let Atlas show you how to per- 
manently solve your food floor 
problems. 


Write for your copy of Bulletin 
3-2. 


TLA 


MERTIZTOWN, PENNSYLVANIA 





Practical Ideas 





of cardboard through which the bait 
holder passes (see left drawing 
above), resulting in a much larger 
area of sensitivity. 

For best results, the cardboard 
should not be larger than the “trig- 
ger” half of the trap. 

Another aid to more effective trap- 
ping is blocking off “rat runs” (right 
drawing) so the rodents must pass 
over the cardboard trigger on the 
way to and from his den. These runs 
are easily detected by spreading a 
thin layer of dust or flour on the sus- 
pected area.—Ronald N. Laberge, 
Consulting Engineer, Ann Arbor, 
Mich. 
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Removing Broken Stud 


A broken stud in an engine block, 
pump housing, or other equipment 
can sometimes be a problem. The 
usual drilling out method can be 

(Turn page) 
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For Figuring Electrical Heating of Storage Tanks 


When stored in bulk tanks, viscous 
liquids such as molasses, animal fats, 
shortenings, and heavy fuel oils, 
must be heated to permit pumping. 

One means of doing this is by 
electric heaters which maintain de- 
sired temperatures at all times. ; 

To enable fast calculations of the 
electrical energy needed to maintain 
desired temperatures in _ outside 
tanks, Hynes Electric Heating Div., 
Turbine Equip. Co., Mountainside, 
N. J. prepared the above nomograph. 

It is based on tanks insulated with 
3 in. of rockwool, or equivalent, and 
an average wind velocity of 15 mph. 
Additional capacity must be installed 
when it is desired to raise tempera- 
ture of tank contents. 

Here’s how chart works: Deter- 
mine recommended kw. rating of 
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heater to maintain contents of an 
8 ft. dia. x 26 ft. 8 in. long insulated 
tank at 110F. if ambient temperature 
is 25F. 

A. Connect 8 ft. mark on scale 
(2) with 26 ft. 8 in. mark on scale 
(6) by straight line A. Intersection 
of this line with scale (4) gives area 
of cylindrical portion of tank—660 
sq. ft. 

B. To determine area of the two 
ends, draw horizontal line through 
8 ft. mark on scale (2) to scale (1) 
—100 sq. ft. Then add 660 and 
100 for total surface—760 sq. ft. 

C. Connect 760 on scale (4) with 
85 (110-25) on scale (7) by straight 
line C. Intersection of line C with 
scale (5) gives kw. required—2.8. 

Scale (3) was added to indicate 
volume of tank (gal.)—FE Staff 
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PROTECTIVE’S 








“TWIN-SURE” 
DOUBLE-SEAL 
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SUCCESS! 


Tie-Off 
The First and The Best 
‘*‘POWER-SEAL‘‘* 

















DRUMS:°CANS: PAILS 


and SPECIALTIES 
All Diameters « All Heights 


SCIENTIFICALLY sealed POLYETHYLENE, Mylar, and Copolymer Vinyl— 
with guaranteed sofety. 


PERFECTLY made to insert easily and fit exactly all types of ROUND 
CONTAINERS. 


EFFICIENTLY made for top tie-off; for peel-over with separate disc-top 
-cover; or with spouts, including our special HEAVY DUTY 
“ALL-CHEM’’* LINER for attachment to Rieke Flexspout. 


LOGICALLY made to solve “square pegs in round holes” with simplified 
round-liners to fit ROUND CONTAINERS—ECONOMICALLY. 


Write, wire, or ‘phone us collect—for information and free samples. 


‘ PACK, 


4 
+ 
~ M 
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How does Carling’s make every cool stein 


TASTE THE SAME? 


Accurate control is the answer. For instance, to make sure every drop of 
Carling’s is formula-perfect, more than a dozen of these Neptune meters 
accurately measure and record liquids used in various stages of the process 
at Carling’s new brewery in Natick, Mass. Principal uses are in finishing 
and blending, in filtration and carbonation rooms, and in wort processing. 
Flow of liquids is registered automatically and continuously by the 
Neptune Meters with big time-savings over the batch-measuring methods 
previously used. According to Roger D. Williams, plant engineer, the 
Neptune meters are accurate and trustworthy, and are valuable for inven- 
tory control in addition to quality and uniformity control. 
Find out how Neptune Meters will benefit your 
operation by sending for Meter Application 
Bulletin 566- EF. 
NEPTUNE METER COMPANY 
19 West 50th St., New York 20, N.Y. 


NEPTUN 
W 


BRANCHES IN ATLANTA + BOSTON + CHICAGO + DALLAS - DENVER « LOS ANGELES 


LOUISVILLE « NO. KANSAS CITY, MO. + PHILADELPHIA + PORTLAND, ORE. © SAN FRANCISCO (MILLBRAE) 


IN CANADA: TORONTO 14, ONTARIO 
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Practical Ideas 





time consuming, and can cause dam- 
age to the threads in the casting. 

Unless the break is very deep, the 
stud can easily be removed by placing 
a nut of proper size over the hole 
in the casting and building up the 
stud into the nut with an electric 
weld (see drawing). 

Heat from the weld loosens the 
stud and it may he easily backed out 
with a wrench, leaving the threads 
in the block undamaged. 

When break is below surface of 
block, weld may tack itself to the 
casting. However, it breaks loose 
easily since the weld has much more 
bearing on inner surface of the nut 
than on the casting. 

If weld breaks loose from stud the 
first time, try again. I have seen 
many studs removed by this method, 
and at no time were more than two 
attempts needed. Usually the stud 
comes free on the first try —Charles 
Smith, ]r., P. O. Box 498. Exmore, 
Va. 





Slipping Hazard Reduced 
With Abrasive Tape 


Drive shafts for milk trucks in the 
McArthur Dairy fleet are enclosed in 
metal housings that pass through the 
middle of the cabs (arrow in photo). 

As route salesmen habitually stand 





Let’s Have Your Ideas 


Send your ideas to FOOD EN- 
GINEERING. 

We'll pay $5 to $15 (sometimes 
even more) for each contributed 
item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to show how it works. 

We'll do the finished writing and 
drawing for you. 

Send your idea today, before you 
forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 
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Color plates made direct from unretouched Ektachrome transparencies 


TALK ABOUT SUGAR 


You can’t make a good liquid sugar by 
dissolving granulated sugar in water! 


Nothing looks purer than the spar- 
kling white crystals of granulated 
sugar. But when they are dissolved in 
water, as the photograph on the right 
shows, a certain amount of impurity 
of color shows up. And color is one 
good indication of sugar purity. 


7LO-SWEET 


For more than a quarter century 
Flo-Sweet has been the pioneer in the 
development of a truly top quality 
liquid sugar. As the photograph on the 
left shows, Flo-Sweet today is so pure 
that it is hardly distinguishable in color 
from distilled water! 

With today’s trend toward higher 
and higher quality, only the best in- 
gredients are good enough for the dis- 








criminating food producer. We invite 
you to compare Flo-Sweet with any 
other sugar, liquid or granulated, on 
any basis that you choose: color, taste, 
or laboratory analysis. We are con- 
fident that you will be impressed by 
the results. 


For this is true sugar quality—You 
can see the difference. 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY FROM 
YONKERS, ALLENTOWN, DETROIT, TOLEDO 





How your truth dollars 
help keep the Reds 
in the red 


e The truth dollars you give to 
Radio Free Europe help keep 
truth on the air behind the Iron 
Curtain. 
And the truth is an enormous- 
ly disruptive force to the Reds. For it keeps 
their captive people thinking . . . wondering 
. and less than completely dominated. 
The truth keeps needling the Reds. Breaks 
through their monopoly of lies. Keeps them 
unsure. Off balance. And thus the truth 
keeps up to forty fully armed Red divisions 
tied up policing Russia’s satellite countries. 
Forty divisions, mind you, that might 
otherwise be put to more aggressive use 


elsewhere . . . and who knows where? 


Your truth dollars keep the 29 super- 


powered transmitters of the Radio Free 
Europe network on the air . . . broadcasting 
the truth behind the Iron Curtain... 
every hour of every day. 

Why your truth dollars? 

Because Radio Free Europe is a private, 
non-proht organization supported by the 
voluntary contributions of American busi- 
ness and the American people. And your 
dollars are urgently needed to keep it on 
the air... to help operate its transmitters, 
pay for its equipment and supplies, and its 
scores of announcers and news analysts in 
5 languages. 

Help keep the Reds in the red. Send 
your truth dollars to Crusade for Freedom, 
care of your local postmaster. 


FREEDOM IS NOT FREE! 
Your Dollars Are Needed To Keep Radio Free Europe On The Air 


CRUSADE for FREEDOM 
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on these housings when moving cases 
and lifting bottles from them, there 
was always a possibility of injury by 
slipping. To prevent this, the hous- 
ings were covered with an abrasive 
sheet material, similar to emery cloth 
with an adhesive back (Minn. Min- 
ing & Mfg.).—W. ]. Holmes, Miami. 


Chute Speeds Delivery 


Faster delivery of finished product 
to the shipping department and easier 
sorting of cartons is achieved through 
use of spiral chute (shown above) at 
Tasty Baking, Philadelphia. 

Previously, cakes and pies were 
routed from various production floors 
on hand carts which were moved on 
elevators to the Ist floor shipping 
department. Routing was slow as 
elevators had to stop at each of the 
plant’s four floors to pick up mer- 
chandise. 

Cartons sent down on chutes are 
properly spaced to avoid banging. 
Handlers pick them up and sort them 
according to product type for place- 
ment on delivery trucks.—FE Staff. 


Portable Stitching Machine 
Aids Casing Operation 


Unless all casing is done at one 
point in a factory—which is unusual 
—cither the stitching machine must 
be moved to the various casing areas, 
or empty cases must be transported. 
As empty cases are bulky, the latter 
is relatively time-consuming, and a 
large number cannot be hauled per 
trip with a hand truck. 

But stitching machines are much 
heavier than appearance indicates, 
and they are not mounted on wheels 
by the manufacturer. However, one 
cannery manager mounted his on 
wheels and made a definite saving. 
He also provided a means of lowering 
the mncine to floor level to provide 
greater stability during its operation. 
—Purdue Expt. Sta. Bul. 528. 
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Want to evaporate foods faster 
without ruining 
their flavor? 


Look then to Pfaudler and the 


wiped-film evaporator. 


This unique new machine spreads your 
product in a very thin, uniform film 
which promotes higher heat transfer 
and faster evaporation. 


A floating teflon blade acted upon by 
centrifugal force sweeps the product 
around the peripheral evaporating 
surface while under constant vacuum. 

The entire design works to keep your 
product evaporating almost instanta- 
neously so there is little or no chance for 
thermal decomposition which might 
change flavors or otherwise harm prod- 
uct quality. 

Because it is so efficient in its heat 
transfer and fast feed-through, the 
wiped-film evaporator may well answer 
your need for lower processing costs. 


Lab and pilot plant models available 
Test your own product in either the 2- 
inch lab model or the 12-inch diameter 
pilot plant model. When you are ready 
for full production we can supply units 
from 4 to 100 square feet of evaporat- 
ing area. 

Check the coupon for complete tech- 
nical data on the Wiped-Film Evapo- 
rators and other integrated process 
equipment for the food industry by 
Pfaudler. 








PFAUDLER FOOD EQUIPMENT 


Pfaudier Permutit Inc. 
Dept. FE-48, Rochester 3, N.Y. 


Please send bulletins on [] Wiped- 
Film Evaporators [] Heat Exchang- 
ers (] Tanks—Mixing and Storage 
() Centrifuges [] Conical Dryer- 
Blenders [] Rotary Piston and 
zravity Fillers. 


Cut-away view of Wiped-Film Evapo- ws 
rator illustrates unique action of floating City 
teflon wiper blades which quickly spread 


uniform thin product film over evaporat- Zone.. .. State 
ing area. 


Address 
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Food Industry Leaders 4 


=e CONTAINERIZE 


WASTE AS IT 
ACCUMULATES 


Partial List of Users 
American Maize Prod. Co. 
American Sugar Co. 
Armour and Company 
Associated Fish Prod. Co. 
Cudahy Brothers Co. 
H. J. Heinz Co. 
Hunt Foods, Inc. 
Oscar Mayer & Co. 
Old Virginia Packing Co. 
General Food Corp. 
Quaker Oats Co. 
The Rath Packing Co. 
Standard Brands, Inc. 
Stokley-Van Camp, Inc. 


Mrs. Tucker's Foods 


Low-Investment Dempster-Dumpster System 
Cuts Waste Disposal Costs... Keeps Plant Clean 


Enclosed temporary storage of waste, sludge, food scraps and trash is the 

key to plant cleanliness and low-cost disposal. Food industry leaders place 

clean, big-capacity Dempster-Dumpster Containers at major inside and out- \C cateinaitindll” asthe 
side accumulation points. Waste is “Containerized” as it generates .. . is’picked up . . . 
costly re-handling is eliminated. One man and one truck-mounted Dempster- 

Dumpster dispose of all waste from your plant. . . picking up, hauling and 

dumping Containers on a planned shuttle schedule. You may own this low- 

investment System or your local Dempster-Dumpster Contract Hauler will 

furnish the Containers and empty them for a nominal fee. Name of your 

area Contract Hauler furnished on request. Write today for your copy of the 

free manual, “How to Cut Waste Disposal Costs.” 


Dept. FE-4 DEMPSTER BROTHERS, Knoxville 17, Tenn. 


Dept. FE-4 Dempster Brothers, Knoxville 17, Tenn. 
Please send without obligation your new booklet, 
“How to Cut Waste Disposal Costs.” 


Name Title 
Firm 
Address 


City 
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, AGAIN AVAILABLE ! 


POWELL 


NICKEL « MONEL 
VALVES 


Now that restrictions have been lifted on the 
manufacture of Nickel and Nickel Alloys, we 
have produced a wide line of NICKEL and 
MONEL* METAL VALVES. All are ready for 
immediate delivery! 

When your flow control requirements call for 
Nickel or Monel* Metal Valves your local 
Powell Valve Distributor is the man to see. 
There’s one located in all principal cities. Or 
write to us for complete information. 


THE WM. POWELL COMPANY 
Cincinnati 22, Ohio 
dependable valves since 1846 


*Registered Trade Name of The International Nickel Co. 
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AUTOMATIC THICK-JUICE FILTER STATION has five units, only requires manual attention when sluicing-down or 


changing leaves. On control panel 


overhead are feed lines (dark piping) and precoat lines (large white pipes). 


\) are ranged pressure gages, Taylor Fulscope controllers and recorders, flow regulators, 
signal lights, and start-stop buttons. At (B) is precoat tank, and at (C) sluice tank. Filters are set in a bank (D). 


Coming in 


Engineers Big Filtering Economy 


Costs plummet more than 50% when automatic, self-sluicing filters are put into 


action. . 


TO REPLACE our sturdy, but 


labor consuming, thick-juice plate- 
with ad- 
auto- 


and-frame filter presses 
vanced-design units—having 
matic controls—was our goal at Union 
Sugar Co. 

Accordingly, we tested various fil- 
ters over a three-year period. And 
early in 1956 we finally installed a 
Model RSC filter (Sparkler Mfg. 
Co.) for tests. 

The runs that followed disclosed 
these five advantages— 

1. By using Dynel cloth covered 
plates and selected filter media, flow 
rates of 12.5 gal./sq. ft./hr. could be 
attained—compared with the 2.5-gal. 
rate of the former plate-and-frame 
units. 

2. Flow volume through this filter 
could vary widely without signifi- 
cantly effecting juice clarity or the 
length of the filter cycle. 





ALLEN WOODS 


Superintendent, Union Sugar Co., Betteravia, 
Calif 


3. The simplicity and depend- 
ability of the filter’s operation cou- 
pled with its capacity to handle load 
changes, indicated that a station 
equipped with these units easily 
could be automatically controlled. 

4. This would permit reduction of 
this station’s labor requirement — 
from three operators to one. And 
actually the one man is needed only 
when sluicing-down or changing fil- 
ter plates. Otherwise the station is 
“automated”. 

5. These compact units could be 
installed in our available area and 
still leave ample working and clean- 
up space. In contrast, there was se- 
vere congestion with the old plate- 
and-frame station because of the size 
of the units. 

To handle the juice flow from an 
average 3,600 tons daily of beets, we 
selected five RSC’s each with areas 
of 300 sq. ft. These smaller units 
were chosen for two reasons: To 
lighten the manual handling of fil- 
ter leaves when removing them from 


. Sharp climb in flow rates, high volume flexibility mark new operation 


a filter, and to provide maximum flex- 
ibility of operation. 

Then came our move to operate 
the filters automatically from a cen- 
tral control panel. The instrumen- 
tation design was based on the fol- 
lowing requirements: 

A. To efficiently operate any one 
filter, or all of them, in variance 
with incoming juice flow. 

B. To restrict maximum flow per 
filter to any desired amount. 

C. To operate any one, or all, at 
any constant flow rate desired. 

These objectives were achieved by 
installing a system of air-actuated 
instruments which: (1) records level 
of incoming juice in sugar tank; and 
(2) transmits a control air signal, in 
proportion to this tank level, to air- 
operated flow controllers for each 
filter. This control may be bypassed 
when a filter is placed on constant 
flow rate. 

A singularly important factor was 
that this control system was installed 
at lower initial cost, and can be oper- 
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Sproy tube 
penis, An 





Individual valve for 
D each spray tube 
Air vent -gage-pressure relief valve 
: Roller guide & support 
for each plate 


Air operated 
~ vibrator (optional) 








HOW FILTER OPERATES: Flow of juice from 
manifold to each leaf is controlled by an individual 
valve. This makes it possible to cut single leaves out of 


action—no need to shut down whole unit. 


Guide funnels 


align leaf outlets with discharge pipes. Plates are cleaned 
with individually controlled pressure sprays (hot water 
at 40 psi.). ‘Trough bottom has screw conveyor for dis- 


charging spent cake without opening filter. 


ated at lower maintenance cost, than 
required for a fully automated sta- 
tion. 

When the central controller is 
_ on “automatic”, flow to one 

Iter varies in proportion to juice 
flow to the station. A constant flow 
rate is maintained by placing the 
centrol on “set flow”. Any filter may 
be operated from this panel under 
either flow control condition. All 
other operations are manual (and 
require no unusual physical effort 
on the part. of the operator). 

Largely as a precaution to insure 
initial, safe operation of this im- 
portant standard liquor filtration sys- 
tem, we assigned an operator to mon- 
itor the station. 

He acts in place of the consider- 
able additional instrumentation that 
would be needed for complete auto- 
mation. And having him on the 
jcb obviated the initial headaches 
attendant on putting such a semi- 
automatic system into full, trouble- 
free operation. This precaution did 
not prove costly, since the operator 
also handles other duties. 


Down to Data and Results 


An average flow rate of better than 
8 gal./sq. ft./hr. was maintained 
throughout both our operating sea- 
sons (see table). Periodic flows up 
to 15 gal./sq. ft./hr. were handled 
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without noticeable sacrifice in efh- 
ciency. For, design specifications 
provided for sufficient reserve filter 
— at this station to permit a 
larger-than-average flow if required. 
Cost savings came into sharp re- 
lief when we compared the econ- 
omies of the new equipment with 
charges for the old (panel below). 
During first-month operation, fil- 
ter plates were changed on a sched- 
ule of two filters each shift. This 
accounts for the short cycle time 
during this month. The procedure 


was gradually relaxed as operators 
were broken-in. Thereafter, plates 
were changed only when they had 
reached operating pressure. 

Before a filter is placed “on 
stream,” its filtrate is checked- at 
the station with clarity filter-pads. 
Periodic composite checks of filtering 
efficiency are taken every hour, us- 
ing both black and white filter pads. 
Composite samples are also checked 
ty our central laboratory hourly, and 
results are posted every 4 hr. 

This system of checking perform- 





retired in less than 7 yr. 
shorten this period. 


68-70 brix standard liquor— 


Plate- &-Frame 


$12,821.76 
$15,708.44 


* Converted to 1956 wage scale. 





Outlay Decidedly Justified 


Capital outlay for newly installed filters ran $8,436 per unit, including 
instrumentation, piping, and extra sluice-pumps. 

Comparative operating costs—old vs. new—are summarized below. 

Revealed is an 80% reduction in cloth costs and a 50% cut in labor costs. 
per ton of beets (figured on same labor-cost basis). When combined, these 
results give a striking 56% slash in filtration costs. 

Calculating actual savings during the past year, this investment will be 
And rising costs and labor charges well may 


Here, are the data on material use and costs for 1956 and 1957, filtering 


New Units 
(1957) 
450 yd. 
$712.71 
$7 ,857 .07* 
$8,569.78 


Filtering Cost, 
Ton of Beets 
Reduction 1957 
2,855 yd. 
$2,173.97 3.9 
$4,964.69 2.6¢. 
$7,138.66 3.2. 


.9 mills 1.1 mills 
1.3e.* 
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ance was set up in lieu of double 
filtration, or refiltering, as was for- 
merly needed with plate-and-frames. 

No difficulty has been experienced 
in maintaining peak efficiency, and 
thus far single filtration has proved 
very successful. 

Variations in syrup flow are leveled 
by placing the three filters that have 
been in service longest on a set flow 
rate. The two newest filters handle 
the residual flow variations. This 
pzocedure did not materially shorten 
the filtering cycle. 

Filters are sluiced at the end of 

cycle with approximately 900 gal 
of thin juice. The slurry—juice and 
filter media—is returned by gravity 
to first carbonation, to be removed 
later by our Oliver filters. Filters 
and lines are then rinsed with a 
small amount of water. Following 
this, drain valves to the sewer are 
opened and filter cloths flushed with 
hot water. 

The latter procedure greatly facili 
tates keeping cloths clean and in 
condition. It requires ap 
proximately 90 min. to sluice, pre 
coat, and get a filter back on-stream 

\ weekly schedule of changing 

nd washing cloths has been adopted 

We maintain an extra set of leaves, 
dressed with “‘new cloth,” to facili- 
tate plate changes. 

We experimented with one set of 
special heat-treated nylon cloths. Of 
the same weight and weave as the 
Dynel, this material provided equally 
good results 

Cloth life, to date, averages more 
than 100 days. Two and one-half 
complete sets of cloths were origi 
nally made up. But following 185 
operating days, one and one-half 
sets remain for further use. 

Wire-mesh screen (60 x 6U-square 
mesh, stainless, wire-backing screen) 
were tested during the Imperial sea- 
son in one filter. But since we pre- 
coat with Solka-Floc mixed with 
filter aid, this unit had to be oper- 
ated at a constant flow rate to pre 
vent cake No. difficulties 
due to blinding were encountered 
Curing the period (approx. 60 days) 
that the screens were used. This 
probably was due to use of the free- 
flowing type plates. 

Brief of suppliers: RSC filter, 
Sparkler Mfg. Co., Mundelein, II1.; 
Dynel cloth Style 901F, U. S. Rub 
ber Co.; Solka-Floc, The Brown Co.., 
Berlin, N. H.; Filter aid #503. 
Johns-Manville Corp.; instruments. 
Jaylor Instrument Cos.; pumps, 
Worthington Corp.; valves, Lunken 
heimer End 


FOr d 


loss of 


FREE-FLOWING property of new meat cure containing silica gel is demonstrated 
right) by its rapid passage through screen. Of even greater importance, silica gel pre- 
vents oxidation of cure’s sodium nitrite, thus insuring its full potency. 


Cure That Cures Instability 


Meat-treating formulation’s silica gel guards against nitrite 


oxidation, assures uniform color . . . Approved by MIB 


STABILIZED with 4% silica gel, a 
new free-flowing meat cure offers 
packers uniform curing and color de 
velopment with either liquid or dry 
formulations 

Silica gel is a powerful dehydrat- 
ing agent recently approved by the 
Meat Inspection Bureau for use in 
curing compounds. 

As for proof in use, Blue Bird 
Food Products Co., a Philadelphia 
packer, reports success in using this 
cure in hams and picnics. 

According to H. Cook, company 
president, the stable product has 
contributed directly to steadily in 
creasing sales by enabling uniform 
curing and consistent color develop 
ment. 

In addition, the free-flowing cure 
saves preparation time and _ labor. 
(here are no lumps to break up. 
This was a time-consuming job, but 
necessary to insure complete dissolv- 
ing of the cure. 

Formerly, unstable meat cures had 
been a particular problem to packers 
according to Baltimore Spice Co., 
maker of the patented product 
Westphalia). The difficulty was 
traced to the inherent instability of 


sodium nitrite, an active cure in- 
gredient. On storage, it gradually is 
exidized to sodium nitrate, and this 
oxidation is accelerated in the pres- 
ence of moisture. 

Nitrate in a curing brine or pickle 
is ineffective in ‘fixing’ color until 
nitrate-reducing bacteria. convert it 
to nitrite. Since with unstable cures 
packers could not be certain of the 
actual nitrite-nitrate balance at time 
of use, process time and color devel 
opment were subject to consider- 
thle variation. 

Silica gel is stated to take the 
guesswork out of the curing process 
by coating and dehydrating the in- 
dividual cure particles. Moreover, it 
continues to absorb moisture even 
after the cure is exposed to air. 

As a result, the powdered product 
remains free-flowing and readily dis- 
solves in water or brine. Used in a 
dry formulation, it spreads evenly in 
the chopper, eliminating the possi- 
bility of under- and over-curing. 

Except for addition of silica gel, 
the cure is a standard type contain- 
ing salt, sodium nitrite, sodium ni- 
trate, sugar, and dextrose. Nitrite 
content is 6%.—FE Staff 
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HYDRATION VISCOSITY 
PROMOTER STABILIZER 


WATER 
OR FAT 
ABSORBER 


BINDER 


CONTINUOUS 
DOUGH 
FORMING 
AGENT 


MACMROP I 


PRO-8O gives you all these processing benefits 


...plus 80% wheat protein for food enrichment 


PROCESSING BENEFITS PROTEIN ENRICHMENT 
Thickening, strengthening, binding and As a low cost source of concentrated 
other functions of Pro-80 Vital Gluten protein, Pro-80 is ideal for enrichment 
give you numerous opportunities to of numerous foods. And, with shoppers Get more facts fast 
overcome production problems—or, to —becomingincreasingly conscious of health SEND COUPON TODAY 
create entirely new food products and and diet. protein enrichment is more of a 
improve existing ones. sales stimulant than ever. 
Special Commodities Division 
PRO-80 PROVED IN MANY FIELDS General Mills 


; 9200 Wayzata Boulevard 
Some processors already have found profitable uses for Pro-80 in: Minneapolis 26, Minnesota 
e breads e macaroni products e cereals e dog food Was oes ? age 
es, I’m interested in opportunities 
e health foods e baby foods e baked foods e many others with Pro-80 in the following fields: 
g 8: 


Its potential merits investigation in many other food fields. 


PRO-8O IS 80% PROTEIN Pro-80 Vital Gluten (80% pure wheat protein on 
a moisture-free basis) blends smoothly. hydrates rapidly, is bland and compatible 
—adds no taste or odor of its own. Packed in 100-Ib. multi-wall paper bags. Rives 


Name 








Address 





SPECIAL COMMODITIES DIVISION [ General 











9200 Wayzata Boulevard, Minneapolis 26, Minnesota 
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CONTOUR TRENTWELD TUB- 
ING is furnished in ten basic 
classifications: Pressure Tub- 
ing, Mechanical Tubing, 
Aircraft Tubing, Heat Re 
sistant Tubing, Orna- 
mental Tubing, Sanitary 
Tubing, Beverage Tub 

ing, Large Diameter 
Tubing, Shaped Tubing, 

and Formed Tubing. 











TRENTWELD tubing is equal in strength and 
has more uniformity than tubing made by any 


other method of manufacture 


is of the highest quality attainable, 


Trent offers tubing in sizes ranging 
from %” to 40” O.D. and in a wide 
range of grades. These include: 
Hastelloy,* Zirconium, Zircaloy, 
Titanium and 19-9-DL grades. All 
are made by an exclusive welding 
process—Contour Trentweld®—which 
virtually eliminates the bead. Fur- 
thermore, by cold working and an- 
nealing after welding, Trent makes 
the weld equal in strength and corro- 
sion resistance to the parent metal. 

To insure that Trentweld tubing 


a rigorous quality control program 
is carried out. Samples of each lot 
are tensile tested. Periodic tests — 
flattening, reverse bend, flare and 
flange, coil, and pressure — are 
conducted. Rigid corrosion tests are 
made on all lots intended for corro- 
sive applications. When requested, a 
unique “single-wall’’ X-ray inspec- 
tion is made as your final assurance 
of a sound, uniform product. 

Why not take advantage of Trent 


116 “& For more data, circle this page number on card at back 


quality when you order stainless or 
high alloy tubing? For further in- 
formation, write for the Trent tubing 
handbook, Trent Tube Company, 
East Troy, Wisconsin. 


*Trademark of Hayne ote e Co 


TRENT 
TUBE 
COMPANY 


Subsidiary of Crucible Steel Company of America 


GENERAL OFFICES: EAST TROY, WISCONSIN 
MILLS: EAST TROY, WIS.; FULLERTON, CALIF. 
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Display New Machines 


Spotlight’s on advanced packaging systems, 
latest refrigeration units, egg breaker-separa- 
tor, and blood detector. Scene is Kansas City 
show of Institute of American Poultry Industries 











— 
AUTOMATIC WIREBOUND CLOSER handles 900 units per hour. Packed 
containers are fed into machine that squares and ejects them after wire loops 


are straightened, threaded, and fastened.—Stapling Machine Co., Rockaway, 
N. J. (117B) 


inutile ree 


NEW HEAT-SHRINKABLE MYLAR for whole birds or tray-packed, cut-up 
poultry provides exceptional strength, protective properties, and brilliant clarity. 
Birds are packed into bags, which are evacuated and sealed (A) and then hot-water 


dipped (B) to provide snug fitting seal—E. I. Du Pont de Nemours & Co., Inc., 
Witmington, Del. (117C) 
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SELF-MOLDING, _biaxially oriented 
polyethylene forms neat, close-fitting 
package—and without heat—for (A) tray- 
packed, cut-up poultry; or (B) whole 
bird, using air-powered stuffing horn.— 
Continental Can Co., Shelmar-Betner 
Div., Mt. Vernon, O. (117A) 


* 


ICE PACKER’S worm-screw feed takes 
ice from ice-making machine to 50-Ib. 
hopper. Here it’s weighed to pre-set 
amount by electronic scale and dis- 
charged into conveyed wirebound or 
similar containers.—Engineered Sales Co., 
Winter Park, Fla. (117D) 


Continued ——> 
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long-run power by Allis-Chalimers 


Newly applied food process 
uses Allis-Chalmers motors 


For better milling, here’s a separation process to produce individual 
flours for specific bakery products. It’s done by turbo-milling, developed 
by Pillsbury Mills. Allis-Chalmers motors furnish power for the turbo- 
grinders and separators which produce hurricane winds required for this 
reduction process. 

Turbo-milling is only one of many long-run milling operations for 
which Allis-Chalmers motors have been selected to handle day-in, day- 
out performance requirements. What contributes to the long-run power 
in Allis-Chalmers motors? MORE stator protection; MORE use of iron; 
MORE cooling surface. 





For the long run, specify Allis-Chalmers motors as new compo- 
nents or as replacements. Contact your A-C representative or distributor, 
or write Allis-Chalmers, General Products Division, Milwaukee 1, Wis. 


ALLIS-CHALMERS ey 





REFRIGERATION UNITS 


we 


LIQUID FREEZER consists of 6-8 flumes (brine) to handle 100,000 Ib. of turkeys 
per 8-hr. shift. Wire-mesh discharge belt, with variable-speed drive, controls flow 
(30-45 min.) of “breast-down” birds through freezer. Unit is also equipped with 
overhead brine sprays. A 5-hp. pump circulates brine at 500 gpm.—Louis A. Roser 


Co., Salt Lake City, Utah. (118A) 


SHELL-ICE PRODUCER has 4 stain- 
less tubes, cooled to low temp by NHs. 
Water freezes on tubes, and after de- 
sired ice-thickness is obtained, shot ot 
warm refrigerant releases ice, which 
drops and passes through breaker.— 
Frick Co., Waynesboro, Pa. (118C) 


BREAKER-SEPARATOR for eggs 
handles up to 18 cases per hr. Unit is 
readily adjusted to take eggs from 
pullet- to jumbo-sizes for 85-95% clean 
separation of yolks and whites.—Sey- 
mout Foods, Inc., Chicago. (118E) 
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1,500 birds an hour. Thewre tumbled 
in series of 18-ft. rotarv drums, getting 
ice-water coolings in cach—Gordor 
Johnson Co., Kansas City, Vik 11 8B) 


fe WQUI-FLASH FREEZER 
Y ACT OOMLED 41008 2hbGtIS OAT 
GREANS THROUGH THE FREELING GAARBR 


AT ATATED cere 


DEEP FREEZE 


Sen ot IO thee 


” 
ad 


IMMERSION FREEZER uses propylene glycol, recirculated at 600-gpm., to 
handle 500-1,000 turkeys per hr. (number depends on length). Birds are completely 
or partially frozen. In latter case, freezing is completed in freezer storage. Turkeys 
ride through sprayed refrigerant on chain-driven variable-speed slatted belt.— 
Gordon Johnson Co., Kansas City, Mo. (118D 


EGG SEPARATOR, DETECTOR 





inde 
i 


ELECTRONIC UNIT detect 


s blood in eggs at rate of 20 cases per hr. Incorpo- 
rated are special optical. system, electronic amplifier, and electro-mechanical reject 


mechanism.—Food Systems, Inc., Oakland, Calif. (118F) 


Circle key numbers on Reader Service Card 
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Pre-tenderized product .. . 


There’s top appeal in uniformly portioned tender- 
.ized steaks that Armour now markets to institutional trade. 
Packages are blast-frozen within 2 hr. to check enzyme action. 


Striking possibilities are seen for enzyme-treated 
low-cost beef . . . Would open door to ‘hot’ 
markets offering tremendous potential . . . 
What packers are doing, and the hurdles faced 


IS THE LOW-COST tender beef 
cut “about to hit’? — Meat that 
doesn’t need the present costly, time- 
taking processing? 

Without question, such a product 
would prove a natural for packers— 
assuring broad new selling impact. 
The consumer and restaurant mat- 
kets would “eat it up.” 

Further, the effects would be felt 
all along the line, with beef produc- 
ers also figuring in the picture. 

In truth, an early tomorrow may 
find advances in enzyme-treating 
techniques bringing this about. 





JOHN V. ZIEMBA 


Associate Editor, ‘Food Engineering” 


Three prior factors have smoothed 
the path: First, it’s long been known 
that certain proteolytic enzymes will 
quickly tenderize inexpensive beef 
cuts, “upgrading” their texture, fla- 
vor, and juiciness. Second, the last 
decade has seen considerable kitchen 
tenderizing of meats by restaurant 
cooks and housewives, using a con- 
veniently marketed enzyme product 
(Adolphs, Ltd., Burbank, Calif.). 
Third, since 55 commercial enzyme- 
tenderizing by the meat packers has 
had the O.K. of the Federal meat 
inspection service. 

Today, packers are consuming over 
20,000 gal. of enzyme tenderizers per 
month, says Glenn H. Freeman, 
packinghouse sales manager out at 


Quick Tenderizing Poses 


Adolphs. However, of the $10 mil- 
lion enzyme sales in "57, over two- 
thirds still went to housewives. 

This indicates the exciting poten- 
tial in the packer field, where use of 
enzymes is already on the rise. 

Just how far tenderizing will go 
is as yet hard to gage. But the trend 
certainly bids fair to bring significant 
changes. 

Producers and feeders might search 
for fast-growing cattle, paying less 
attention to type, color, or body con- 
formation. Animals would then be 
kept in feed lots for a shorter time, 
with more emphasis on growth and 
less on fattening. 

When cutting and _tenderizing 
steaks at packinghouse level, packers 
could then abolish the old time-aging 
stage, reduce large inventory costs, 
and ship less bones and trimmings. 
They'd be able to sell more meats 
and get a greater profit return for 
their efforts. 

Steaks were first selected for 
enzyme-tenderizing, because their 
uniform thickness assures better con- 
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. and its enzyme treatment 


A 45-sec. dip does the trick—selected steaks being mesh-belt 
conveyed through a treating tank. Commercial solution used con 
tains salt, MSG, sugar, and papain (the active enzyme agent) 


Challenge to Packers 


trol of enzyme action. The thicker 
roasts are as yet too tricky to handle. 

Using lower grade meats, packers 
stand to make more acceptable, 
economically priced tender cuts 
available without going through the 
costly, time-consuming aging process, 
according to General Manager Del 
Love of Armour and Company’s 
frosted meat division. 

However, there’d not be enough 
refrigerated space in packinghouses, 
he says, for conventional aging (re- 
gardless of beef grade) if the steak- 
enzyming trend rocketed at packing- 
house level. For such steaks could 
not be packed “green’”—right out of 
cooler and into freezer. 

Further, he feels that enzyme 
treatment might even be extended 
to choice grades—instead of being re- 
stricted to lean, inexpensive cuts. 

Already noted by Mr. Love is a 
significant rise in the use by food 
service operators of frozen, enzyme- 
treated steaks. More restaurants, like 
the drive-ins, are popping up to com- 
pete with these meats against the 
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$3.00-$6.00 steak dinners (choice 
aged beef). They do it with $1.00- 
$1.50 complete dinners. 

What’s more, these operators are 
availed the convenience of using 
portion-controlled steaks without go- 
ing to the trouble of enzyme-tender- 
izing themselves. 

Armour introduced a new line of 
these low-cost steaks, marketed under 
Banquet and Melrose brands, about 
2 yr. ago. Selected in five plants 
from the better lower-grade primal 
cuts, these meats are cut into uni- 
form thicknesses by electric band 
saws, trimmed, and portion-sized. 

Meat texture, flavor, and juiciness 
are improved as these steak cuts are 
conveyed, by wire-mesh belt, through 
a Greer tank containing 5-gal. of 
tenderizing solution with the pro- 
teolytic enzyme papain (from Papaya 
fruit), hydrolized plant protein (to 
control enzyme activity), and sugar. 

Following tenderizing, steaks are 
drained, individually wrapped in cel- 
lophane or other suitable plastic film, 
flash-frozen well below OF., and 





packed in 10-lb. telescopic-style car- 
tons for freezer storage. 

And quality control doesn’t stop 
here. Zero temperatures must be 
maintained during distribution. 

Banquet brand cuts consist of 
T-bone, top sirloin, boneless sirloin 
strip, and dinner steaks. The Mel- 
rose line comprises T-bone, boneless 
rib club, and butterfly boneless sir- 
loin strip steaks. Cuts range upward 
from 4 oz. in the boneless rib club 
and from 12 oz. in the T-bone. 

Prime illustration on the price 
front: The boneless sirloin strip 
steaks are sold by Armour for about 
95c.—whereas the same cut from 
choice aged beef runs around $2.15. 

Armour is now weighing the idea 
of home-freezer packs, each contain- 
ing six portion-sized, enzyme-treated 
strip steaks. Several different varie- 
ties can be offered. 

Meat houses also are looking into 
the possibilities of a consumer pack. 
One firm’s recent midwest introduc- 
tion of such an item met with good 
first-purchase interest, but not er a 
sales. Major problem was that these 
steaks posed a need of better quality 
control. They were either too tender, 
quite tender and tasty, somewhat 
tough, or off as regards flavor. 

Enzyme-tenderized packs may take 
some time to make a really worthy 
showing in the consumer market, 
since so far the housewife is only 
gradually accepting frozen meats 
(roughly 3% of the meats produced 
are frozen), 

But the fact that she has no clear- 
cut knowledge of beef = (ac- 
cording to surveys) may help to ex- 
pedite her acceptance of tenderized 
frozen steaks. She’s now willing to 
sacrifice quality by purchasing leaner, 
cheaper commercial beef that has less 
fat than U. S. choice. And it’s the 
low-cost, lean, tougher cut—even 
from utility grade cows—that packers 
would enzyme-tenderize. 


“Once We Learn... .” 


“Tenderizing won't really upgrade 
beef,” says C. K. Wiesman, Armour’s 
general manager of quality control— 
and food research. “It won’t make a 
good, choice, or prime grade out of 
commercial or utility beef. And 
present treatment is limited to meats 
that are frozen—checking action of 
the tenderizer. 

“But once we learn how to use 
these enzymes for meats to be sold 
fresh and convince MID (Meat In- 
spection Div. of USDA)—then ter- 
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tific opportunities will open up for 
the livestock and meat-packing peo- 
ple.” 

What do we know, thus far, about 
the action of these tenderizers? 

American Meat Institute Founda- 
tion’s Harry Wang and Marion 
Birkner proved that all proteolytic 
nzymes don’t perform the same way 
m meats. Some work more on con- 
nective tissue (elastin constituent), 
others attack only muscle fibers, and 
still others act strongly on both con- 
nective tissue and fibers. 

They also learned that salt and 
certain protein preparations modify 
the action of some enzymes. 

Actually, taste panels have been 
able to detect enzyme-tenderizing 
effects before major meat changes 
showed up under the microscope. 

Requisite are further studies on 
enzyme penetration, reaction uni- 
formity, and flavor effects. 

Enzymes already looked into are 
derived (1) from botanical sources, 
as papain, bromelin (pineapple 
plant), and ficin (figs); (2) from fer- 
mentations, as Rhozyme P-11 (Rohm 
& Haas Co.); (3) from the hog pan- 
creas, as trypsin and viokase, and (4) 
from plant-fungal sources, as Ten- 
drin, combining the vegetable pro- 
teolytice enzyme bromelin and a 
fungal protease (Takamine Lab). 

Researches also are being focused 
on treatments of meat by injecting 
and uniformly blood-circulating en- 
zymes (live and slaughtered animals). 
Furthermore, experiments with these 
techniques are not limited to enzyme 
tenderizing. 

Test samples of beef (out of 32- 
36F. coolers) have been age-tender- 
ized with short period high-tempera- 
ture treatments, using antibiotics, 
radiation (gamma rays), or both, to 
check bacterial spoilage. These spe- 
cific methods, of course, are not Gov- 
ernment approved. —End 


“It's a revolutionary convenience 
concept —- you don’t have to add 
water!” 
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Why United’s patented process results in 
corkboard of higher insulating value 


UNITED B ; 
CORKBOARD 


s10cK 





Cork in its natural state is well known and highly re- 
garded as an excellent insulating material. However, by 
an exclusive blocked-baked patented process that com- 
bines both external and internal heat in the moulding 
operation, United BB Corkboard is unsurpassed in insu- 
lating value. 


Further, United Corkboard is 100% cork . . . with no 
filler added, and, its high strength in relation to light 
weight permits a sturdy self-supporting structure that is 
simple to erect. It’s flexible too . . . fits accurately, works 
as easily as lumber and the natural resins released during 
processing further add to its excellent moisture resistant 
characteristics. 


The next time you have a need for low temperature insula- 
tion investigate the unique combination of benefits only 
“patented process” United Corkboard can provide. 


Write today for specifications and helpful installation 
data. No obligation. 


saute Since 1907 


2 Central Avenue, Kearny, New Jersey 


ENGINEERING AND INSTALLATION SERVICE — 
to meet your individual requirement . . . insure the most 
effective use and provide proper installation, United main- 
tains fifteen branches throughout the country, staffed with 
experienced engineers and installation crews. For the one 
nearest you simply write our Kearny address. 
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UNITED CORK COMPANIES 


Cantilever Scales On PACKAGE Transwrap 
HOLDS ACCURATE ADJUSTMENTS 


polyethylene film, gives you bag widths up to six 


Now, to improve completely automatic packaging 


operations on the Package Transwrap, an entirely new inches. An improved, simplified impulse sealing mech- 


scale gives you the most accurate, trouble-free weigh- anism with cold-wire cut-off insures tight seams. Its 


ble anywhere. This Model PS Scale has been new design provides material savings by making a 


h cantilever action. There are no balances 14" wide seal at both ends of the bag and a clean cut-off. 
Electronic You can get details on the new Model PS Scale, and 
the improved Model B Transwrap, by contacting your 


Package representative. He can show you how Trans- 


ife edges to get out of adjustment. 


sensing and elimination of bouncing with the canti- 


ne 
n make the Model PS more accurate than 


r aesign 


wrap’s completely automatic operation will improve 


r types of scales. 


In addition, the Model B Transwrap will now handle your packaging and cut your costs. 


PACKAGE MACHINERY COMPANY, EAST LONGMEADOW, MASSACHUSETTS 
NEW YORK « PHILADELPHIA « ATLANTA « BOSTON « CLEVELAND « CHICAGO « KANSAS CITY 


ALLAS « DENVER « LOS ANGELES « SAN FRANCISCO e SEATTLE ¢ TORONTO « MEXICO CITY 
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CHEAPER WAY to bulk-haul milk (and other liquids) employs this 2,500-gal. rub- 





ber tube carrfed by regular motor freight. For milk, it saves about 20% over contract 
hauling by tanker. Before unloading the bag by pump, piping and valve are steam- 


sterilized. 


FOR RETURN TRIP, 600-lb. bag rolls into 
compact bundle. Thus, trailer can take dry cargo. 


Enabling two-way transport of bulk liquids and 


solids in the same carrier, this roll-up tube . . . 


Saves 20% on 


LOWER-COST HAULING of bulk 
milk is the first food use of the giant 
sausage-shaped tube pictured above. 

Recently introduced unit (FE 
Dec. ’57, p. 156) is made of rubber 
and rayon cord, like a tire, and is 
lined with polyethylene. Mounted 
in an ordinary motor-freight carrier, 
it’s making regular deliveries (2,500 
gal.) to Mayflower Milk Co.’s plant 
in Portland, Ore. 

Cost of the 200-mi. milk run is 
31c. per cwt.—about 20% less than 
for contract hauling in conventional 
bulk tankers. 

This saving results from the bag’s 
roll-up feature, which permits trans- 
port of liquids outgoing, and dry 
cargo on the return trip of the same 
trailer. 

The system was introduced by 
Consolidated Freightways, Portland, 
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Liquid-Hauling Cost 


in cooperation with Mayflower, Ore- 
gon and Portland milk-inspection de- 
partments, United States Rubber Co. 
(maker of tube), and Oregon State 
College. 

In operation, standard dairy equip- 
ment is used for filling and emptying 
the bag. It is cleaned by pumping 
in cold water, then alkali solution, 
and finally rinsing with water. 

Unit is 22} ft. long, weighs only 
600 Ib. when empty, and can be 
rolled into a compact bundle for the 
return trip. Clamped at both ends, 
it has stainless valves and fitting. 
Tube costs $1,420; the liner, $6.50. 

Ordinarily, trailer refrigeration is 
not necessary because milk is shipped 
at 36F. and the bag is a good insula- 
tor. However, a reefer would be 
used for a long haul in hot climate. 

—End 








"LUBRIPLATE 
LUBRICATES 
EFFECTIVELY 
IN EXTREME 
HEAT” 


—says KILPATRICK’S BAKERY 
San Francisco and Oakland, Calif. 








‘*We have been using a LUBRIPLATE Lu- 
bricant as an all-purpose grease for over 
four years. Bearing trouble was elimi- 
nated even where we had excessive heat 
conditions, and our bearing replacements 
were cut to a minimum. In all my ex- 
perience as an engineer, I have never 
used a lubricant that gave the excellent 
results accomplished with LUBRIPLATE.”’, 
KILPATRICK’S BAKERY 

K. K. Weber, Chief Engineer 


REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 
FLUID TYPE LUBRICANTS WILL 


IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose... 
LUBRIPLATE H.D.S. 
Moror O1 meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 




















WBRIPLATE 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ‘““LUBRIPLATE DATA BOOK”. ..a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 


—— 


25 tow 


THE MODERN LUBRICANT 


FSke wanvract woo mu RAT co. 
BROTHERS REFINING, 4 


NtWamk 
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Mojonnicr | 
LO-TEMP 
EVAPORATOR 


me) 5: 
PREMIUM 
QUALITY 


FOOD 
CONCENTRATES 








> no boiler required. 

p> uses negligible amount 
of condensing water. 

> no sewage disposal 
problem. 

p> less operating attention. 
adds up to lowest 
concentrating cost! 


Typical applications include: 
© Chicken Broth © Beef Broth 
© Oyster Broth © Citrus Juices 
® Whole and Skim Milk © Fruit Juices 
Write today for Bulletin 334-18 
Containing 
The Complete Lo-Temp Process 


MOJONNIER BROS. CO. 
4601 W. OHIO ST., CHICAGO 44, ILL. 


LO-TEMP 
EVAPORATORS 


CAPACITIES 50 TO 20,000 LBS. 
EVAPORATION PER HOUR 


Sales Offices in Principal Cities 
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Electric float Automatic control meter 
switch operating 


delivery pump 
-. 


Stort Indicator 
button 
hint said supplied by No tank 
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etering pump & 
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Pressure 
control for No 
~ 


Production 5 - TY, 
Delivery pump ~~ 9 _— 
Fill pump’ Fill line 


from truck 
oO delivery 


Thermo- 
otelabige) | Te Ml 
to mixer 


Tank temperature 
maintained by 
electrically heated 
oir 


Shortening tank atmosphere 


Electric heater 
and blower 
comportment 


Pockage unit 
on I~beam 
skids 


Insulated 
heovy-gage 
firewall 


THIS ADVANCED bulk-shortening setup is designed for improved storing 


ind dispensing performance (see item “Packaged Shortening Unit” below) 


Innovations in Baking 


New methods, processing ideas, and plant tips 
highlighted at Bakery Engineers convention— 








Rise in Flour Air-Classifying 


Bakers will see much more air- 
classifying of fractions from milled 
flours. 

Millers thus stand to gain through 
more efficient utilization of wheat. 
And bakers will be assured of im- 
proved flour uniformity. For air- 
lassified flours don’t contain sizable 
2mounts of materials unfavorable to 
the making of specific products. 

Examples: Conventional flour in- 
‘ended for bread may contain as 
nuch as 30% undesirable cake flour. 
Conversely, a cake flour may have as 
nuch as 40% bread flour. § Air- 
lassifying grades out these unwanted 
yoTtions 

Frank W. Wichser 

Pillsbury Mills, Inc., Minneapolis 


“Packaged” Shortening Unit 


Efficient handling of bulk lard and 

rtening can be a prime factor in 
vinning optimum performance. 

Notable here is a new system—see 
drawing above—that involves bulk 
deliveries of shortening and lard to 
in automatically controlled “pack- 
age” unit. This consists of two in- 
sulated, enclosed, plastic-coated stor- 
ige tanks, each holding 4,000 gal., 
ind a thermostatically controlled, 
circulating-type blower-heater to keep 
fats liquid and pumpable. 


To check oxidative rancidity, ni- 
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trogen-blanketing is automatically 
achieved as tanks are emptied. Nitro- 
gen also purges tanks of residues. 

A 30-gpm. sanitary pump then de- 
livers 11OF. lard or 120-to-130F. 
shortening through a specially de- 
signed heat-tracer type aluminum 
pipeline (aluminum heating element 
inside non-insulated pipeline) to an 
agitator-equipped tempering tank 
(60-80 gal.) adjacent to mixer. 

A copper-free metering pump, 
equipped with synchronous drive, 1s 
fitted directly below tempering tank. 
Controlled by pushbutton pre-selec- 
tor switch, it automatically propor- 
tions pre-set amounts of shortening 
delivered from tank to mixers. 

Earl G. Spangler 
Liquimatic Systems, Inc., 
Los Angeles 


Emulsifying Skips Tempering 


Through using emulsifiers—mono- 
ind diglycerides, as well as sorbitan 
esters—bakers can now make cakes 
with any type shortening, and even 
salad oils. 

This is significant because of the 
trend toward bulk handling of short- 
ening and continuous batter mixing. 

With emulsifiers there’s no need 
to temper the shortenings in order 
to produce aerated batters that yield 
good-volume cakes. 

—Henry H. Favor 

Vanderbilt Co., New York City 
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“Quality First’’ 


Sweet-goods bakers are too in- 
volved competing among themselves. 
They should, instead, focus attention 
on producing a larger volume of 
richer, better-quality goods in wider 
varieties—for more competition with 
other industry branches. 

Products must not be formulated 
merely to meet price. Rather, em- 
phasis should be directed first to 
quality factors, with subsequent 
tailoring of items to size for desired 
pricing. 

-LeConie Stiles, ]r. 
Ruth Ashbrook Bakeries, Inc., 
Seattle 


(For Precise Dough Scaling 


Automatic and accurate control of 
‘scale-weighing from conventional 
dough dividers is vital. For over- 
‘weight items mean serious profit in- 
roads. 

Specifically testifying to the gravity 
of such ‘give-aways’ is a recent sur- 
‘vey of 210 large bakeries—trevealing 
that almost two-thirds of them over- 





Dough divider Divider control circuit 
Ss 


1 
| Poe pieces ae 
Myo 
o 


Weigher controllers\ 





Automotic underweight rejector 


Dough moke-up adder 
(light-weight corrector) 











‘GIVE-AWAYS' are seen curbed with 
this dough-weight control system. 


scaled loaves $4 oz. This indicates 
that bakers doled away some $10,- 
000,000 in bread overweights last 
year. 

This directs attention to a_pro- 
posed method (accompanying draw- 
ing) for automatically weighing 
pieces of dough at a 160-per-min. 
rate, with precision control, plus re- 
jection of underweights. 

Included would be an auxiliary 
divider. This would turn out dough 
for making up any weight defici- 
encies, 

Called “a weigher-controller and 
reject unit with weight corrector,” 
new system is especially aimed at 
saving scaling time and eliminating 
excessive labor, while generally aug- 
menting line efficiency. 

—John A. Abbott 

Food Machinery & Chemical 
Corp., San Jose, Calif. 
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Cambridge WIRE MESH BELTS 





TYPICAL INSTALLATION FOR 
AUTOMATED PRETZEL BAKING Bucket 
Salt Elevator 


From Proofer Cooker Tonk Box / 


™—~ Oven 
| (Caustic) cennaitins > Dischorge 
(Cross 
: ° Conveyor) 


METAL-MESH BELT CONTROLS 
PRODUCT UNIFORMITY 
IN CONTINUOUS BAKING 


Every day, millions of tiny pretzels pour from Cambridge Wire 
Mesh belts onto packing tables—each as uniformly baked and 
tasty as the next because oven heat flows through the belt and 
around the product. And, clean, sanitary Cambridge Belts can’t 
destroy flavor or contaminate foods because they can’t rust, 
rot or absorb odors. 


























In other food operations, too, such as washing, freezing or pack- 
aging, Cambridge Belts help increase production and cut operating 
costs. Here’s how: 


CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING — vive 
faster, more economical processing; reduce slow, costly manual 
handling. 

OPEN MESH PROVIDES FREE AIR, LIQUID CIRCULATION— foods are 
baked, blanched or frozen quicker; wash solutions, dirt and grit 
drain through belt in a flash. 


ALL-METAL CONSTRUCTION IS HEATPROOF, COLDPROOF, RUSTPROOF 
—Cambridge belts can be woven from any metal or alloy to take 
up to 2100° F. or sub-zero temperatures. 


SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 
flights hold product on belt during movement. 


Talk to your Cambridge Field Engineer soon—he'll explain the many advantages 
of continuous food processing on Cambridge Wire Mesh belts. He'll recommend 
the belt size, mesh or weave—and the metal or alloy—best suited to your 
operations. You'll find his name in the classified phone book under “BELTING, 
MECHANICAL”. Or, write for FREE 130-PAGE REFERENCE MANUAL giving mesh 
specifications, design information and metallurgical data. 


The Cambridge Wire Cloth Co. 


Department Q, 
Cambridge 4, 
Maryland 


Comat: 

METAL-MESH WIRE 

CONVEYOR CLOTH 
BELTS FABRICATIONS 


WIRE 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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NOW 3 SUPERIOR | 
CORN SYRUP SOLIDS 


carry the \\ a of QUALITY 
SD) 


Better 

Conditioned, 

Finer 

Flavored pena aa 


Foods how OK DRI-SWEET Corn Syrup 
mruarodrer tine: sehergennnaden Solids can help you improve your 


especially suitable for seasoning comminuted luncheon meats, smoked, cured production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 


Service OK too. 


and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximum fill. 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixes... if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life . . . if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a single conditioner-seasoner. 


The Hubinger Company « 


KEOKUK, IOWA 


NEW YORK «+ CHICAGO «+ LOS ANGELES + BOSTON «+ CHARLOTTE + PHILADELPHIA 
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Taste Tests of Tomato Juice 


Contrary to previous assumptions 
based on other products, recent flavor 
preference evaluations of tomato 
juice, by students at Oregon State 
College, revealed that— 

1, Rinsing the mouth with tap 
water between samples has no effect 
on accuracy of tests. 

2. Swallowing product increases 
accuracy of results, and 

3. A larger quantity (14 oz.) con- 
sumed produces truer results —Food 
Tech., 1-4, Jan. 1958. 


Lactic Bateria Growth 
Sped By Additives 

Trace amounts of antibiotics in 
milk from animals that have received 
antibiotic therapy can interfere with 
production of cultured milk prod- 
ucts by sensitive strains of Strepto- 
coccus lactis. But certain strains have 
been developed that are resistant to 
oxytetrocycline. 

Tests of metabolic behavior of 
sensitive and resistant strains of S. 
lactis 10A showed that there was a 
marked difference in the phosphorus 
metabolism of the resistant strain. 
It does not take up phosphates at 
the normal rate. 

As a result the rate of synthesis 
of sugar phosphates is reduced to a 
point where lactic acid formation is 
also slowed down. Addition of glu- 
cose-l-phosphate or  fructose-1,6- 
diphosphate greatly accelerates pro- 
duction of lactic acid by the resistant 
strains—Applied Microbiology 6(1), 
9-14, 1958. 


Better Colored Onion Flakes 
From Warm-Stored Bulbs 


Onion bulbs should be stored at 
around 86F. if dried flakes of best 
quality are to be obtained. Although 
they look worse than bulbs stored at 
temperatures near freezing, quality of 
dried flakes is considerably better. 

Right after drying, there is little 
difference in appearance. But after 
storage at room temperature for 15 
months, flakes from bulbs held 4 
months at 86F. were lighter in color. 
Also, onions kept better at this tem- 
perature so there was a higher yield 
of sound bulbs.—Calif. Agr. Expt. 
Sta., Davis, Calif. 
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Coating Fresh Cut Meats With Animal Fat 
Cuts Shrinkage, Protects Color, Texture 


Protection of fresh cut meat 
against dehydration and darkening of 
color in storage, is accomplished by a 
patented process of spraying the cut 
surface with molten fat droplets. 

Operation is carried out at a tem- 
perature low enough to cause the 
droplets of fat to congeal or partly 
solidify as they travel toward the 
meat which has previously been 
chilled. 

Fat droplets are deposited in ran- 
dom layers, piled higher at some 
points than at others. The result is 
a flexible coating that does not crack 


or flake off like a film produced by 
dipping. Fat used should be ob- 
tained from the same species of ani- 
mal as the meat to be coated. 

In coating beef, for example, beef 
tallow at 140-160F. should be used. 
And temperature of atmosphere in 
which it is coated should be 35-40F. 

Experimental tests showed that 
color and general condition of coated 
rib beef was far superior to uncoated 
samples, and shrinkage of the un- 
coated samples was higher than that 
of coated ones.—U.S. Patent 2,819,- 
975, Jan. 14, 1958. 





Liquid-Culture Mushrooms 
Good Sources of Protein 


When grown in _ submerged 
aerated cultures, mushrooms are 
similar in nutritive properties to the 
Torula yeasts. However, they possess 
enzyme systems that are extensive 
and different from those of yeasts. 

For this reason they can utilize 
lignins, cellulose, hemicelluloses, 
pectins and other polymers, and thus 
will grow on cheap substrates. 

A study of 10 strains of mush- 
rooms, including 4 Agaricus campe- 
stris, grown on a synthetic medium, 
and on media containing molasses 
and waste sulfite liquor, showed that 
three strains produced good yields of 
protein with an efficiency of about 
15% on a protein to original sugar 
basis. 

Boletus indecisus produced high 
vields of dry matter low in protein 
(25%) while Morchella hybrida and 
Tricholoma nudum produced a lower 
yield of mycelium containing about 
37% protein. 

Study of nutritive requirements of 
the last type showed that it yielded 
well when ammonium salts were a 
source of nitrogen, but that its 
growth was depressed by nitrates and 
urea. 

A wide variety of carbon com- 
pounds could be utilized. Both 
molasses and waste sulfite liquor 
were good media. The pH optimum 
is 3.5-4.5 and neither aeration of the 
medium nor its phosphate concen- 


tration had much effect on mycelial 
yield or composition. — Applied 
Microbiology 6(1), 1-8, 1958. 


Beer Foam Improved 
With Malt Flakes 


“Chit malt”, or very short grown 
malt, (40-48 hr.), dried at 205- 
212F., was suggested as a brew ma- 
terial by W. Windisch, as early as 
1906. But it was adjudged contrary 
to the Bavarian “Reinheitsgebot’’, 
which permits only malt, hops, water 
and yeast to be used for beer produc- 
tion, so it quickly passed out of favor. 

Recent experiments, however, 
have shown that up to 20% of it can 
be used in the mash without affect- 
ing chill sensitivity of the beer ad- 
versely and with possible improve- 
ment of foam. 

Trials were made in 6 breweries 
using “Spitzmalt” in brews at levels 
of 10-15%. It was found that wort 
run-off at lautering was delayed and 
that the brewhouse yield was _ re- 
duced. Fermentation was normal, 
but attenuation was lower than that 
of control brews without it. 

Beer color was not affected, but 
viscosity was increased because of the 
carry-over of beta-glucosans from the 
Spitzmalt. Foam was improved by 
about 5 Ross and Clarke Sigma units, 
and chill sensitivity was not affected 
adversely. At 10% the beer taste was 
not affected but at 15% the product 
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compare the 


COMPRESSOR—FREON OR AMMONIA @ 


The compressor being the heart of the refrigeration system deserves the 


130 


most attention. For dependable 


day-in-day-out operation, the com- 


pressor must be sturdy, well built, designed for long life. It must be 
easy to maintain. Naturally wearable parts must be easy to replace. 
You will save yourself future expense and needless worry if you see 
that your compressor incorporates the points below. 


CHECK THESE POINTS 


Removable alloy steel cylinder sleeves that permit low 
cost, easy replacement. Eliminates need for oversize 
pistons, rings, etc., which are common in frame bored 
cylinders 


A double bellows oil immersed shaft seal that prevents 
air or moisture from entering the system when oper- 
ating below atmospheric pressure 


4 crankshaft double row roller bearing arrangement 
that allows the shaft to expand freely, thus prevent- 
ing excessive thrust loads on the. bearings 

A statically and dynamically balanced crankshaft 
that assures smooth operation 


5. Spring loaded safety heads that protect the compres- 


sor against refrigerant slugs 


Removable connecting rod bearings that can be chang- 
ed without also removing the connecting rod and pis- 
ton assembly 


Necessary to dismantle entire unit for repairs 


Suitable for high stage or booster operation 


. Light weight aluminum pistons with upper half of 


piston wall having tapered thickness to conduct heat 


from top of piston. This prevents excessive piston ex- 


pansion and reduces possibility of piston seizure. 


. A separate oil filter, in addition to crankcase screen, 


to super-clean oi] and thus reduce wear to a minimum 


5 OTHER WELL-KNOWN MAKES 
VILTER 


Yes Ye No 


From this comparison, you know that you gef more for your money 
with Vilter. It will pay you to consider Vilter for your next refrigera- 
tion or air conditioning installation. 


REFRIGERATION 


WRITE for your FREE Vilter Bulletins 
No. 817—“Vilter VMC Ammonia 
Compressors”—and No. 820— 

“Vilter VMC Freon Compressors” —to 
THE VILTER MANUFACTURING CO. 
Dept. E-719, 2217 South First Street 
Milwaukee 7, Wisconsin 


and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units « Ammonia & Freon Compressors e Booster Compressors e Baudelot Coolers e Water & Brine Coolers o Blast 
Freezers @ Evaporative & Shell & Tube Condensers © Pipe Coils e Valves & Fittings  Pakice & Polarflake Ice Machines 
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was deemed poorer in taste quality. 

A somewhat similar product, malt 
flakes, made by grinding the green 
Spitzmalt and drying it on heated 
rotating drums at 212F., gave similar 
results when used at the 10% level. 
—Wissenschaftliche Beilage Monats- 
schrift fiir Brauerei (10(12), 147-54, 
1957. 


Fruit Stemming Machine 


In a continuous mechanical device 
recently patented, grapes, olives, and 
the like can have their stems re- 
moved without damage to the fruit. 

Machine comprises frame support- 
ing a motor that actuates the mov- 
ing parts. Supported in the frame 
are spaced pairs of horizontal rollers 
cxtending to the discharge end of the 
machine. Rollers are covered with a 
rubber-like substance, and are made 
to rotate oppositely so that the en- 
gaging sides of each pair will move 
downwardly, Traveling above them 
is an endless sprocket chain struc- 
ture carrying strips of rubber, 
notched at the lower end to move 
the fruit along. 

In operation, any fruit that has a 
major and a minor axis with a stem 
on the former, rolls down feed chute 
onto head ends of rollers. Here they 
are automatically oriented so that 
their long axes are in a vertical plane, 
parallel with and between the rollers 
of each pair. 

Traveling rubber strips engage the 
fruits, causing them to roll end over 
end from feed to discharge of the 
machine. Stems are engaged be- 
tween the rollers and removed. 

A machine having 6 pairs of rollers 
36 in. long will stem about 2500 Ib. 
of grapes per hr. when operated at 
normal speed.—U.S. Patent 2.819,- 
745, Jan. 14, 1958. 


New Powder Collector 


A 96-tube multi-cyclone powdc1 
collector, the first of its kind to be 
used in England for dry milk has 
been installed in the Wellington 
factory of Alpin & Barrett, Ltd. 

Unit is said to operate at 99.7% 
efficiency, improve product quality, 
and reduce labor requirement as 
compared to the previously used cone 
and bag filters. 

Cyclones in the unit are arranged 
in 2 elements, each containing 48 
cyclones in rows of 6, and each 
mounted at an angle of 45 deg. in 
the housing. 

All air passages in the cast alumi- 
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“Piled UP to here!” 


“Used to have half our stockroom filled with small cartons, 
piled higher than a man’s head — all useless, because of some 
change in content, weight, size, or some other specification. 
Cost us thousands of dollars every year! Now we avoid the 
waste, cut inventory and printing bills, by imprinting 
standard cartons as we need them — with our Tickometer.” 


e You can limit your carton and label stocks 
to basic forms and sizes — and imprint 
weights, sizes, lot numbers, quantities, dates, 
colors, etc., for the day’s production, batch 
or special run—at speeds up to 1,000 a minute! 
And you cut down your inventories, printing 
bills and wastage. 
e The Tickometer also counts — gives 
you a label or package count to check 
production and shipments. It can do 
consecutive numbering or be set for a 
predetermined count — and it records partial 
or full totals. So accurate, banks use it to 
count currency! 
e It registers exactly, has an impression 
surface of 2s by % inches, prints on most 
all standard weights and finishes of paper 
and light card stock. Handles sizes from 
1 x 2 inches to 15 x 15 inches, according to 
model size. Feeds and stacks automatically, 
and can be easily run by anybody. 
e It is also used to mark, stamp, endorse, 
date, cancel and count coupons, sales slips, 
checks, forms, cards, tags, tickets — with big 
savings in time and effort. It can be bought 
»_ or rented. Pitney-Bowes service is available 
' from 302 points, coast to coast. 


Call the nearest Pitney-Bowes office for a 
demonstration. Or send the coupon for free 
illustrated booklet and case studies. 


a ee ee eee ee ee ee eee eee ee 
{ PITNEY-BOowEs, INC. 
3838 Walnut Street 
Stamford, Conn. 


Pitney-Bowes 


TICKOMETER 


Imprinting & Counting Machine 
Made by the originator of the postage meter... 
offices in 107 cities in U.S. and Canada. j Address 


Send Tickometer booklet and case studies 


Name 
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Dorsey uses Rubatex— 
the best insulation 
money can buy 


RUBATEX cargo-protecting flooring insulation will 
prove that under the most extreme conditions your refrig- 
erated trailer will hold constant desired temperature—will 
hold cost and weight down—will increase inside space and 
payload capacity. Proof enough that RUBATEX INSULA- 
TION HARDBOARD is the best flooring insulation money 


can buy? 














“RUBATEX IS STANDARD FLOOR 
3. INCH INSULATION on our new REEFERA- 


TOR ... gives us MAXIMUM IN- 
RUBATEX SULATION in bottom plus MORE 
CUBIC CARGO SPACE .... its load- 
Extruded Aluminum Floor supporting, zero moisture pick-up prop- 
erties ELIMINATE CONSIDERABLE 
Sisalkraft Paper WEIGHT IN FLOOR AND SUB. 
FLOOR CONSTRUCTION.” 


2 INCH Dorsey Teetlors, lac. 
RUBATEX 


Plywood Sub-Floor You get peak performance 
with Rubatex—here’s why: 


Rubatex Insulation Hardboard is easy to install—less labor 
cost in elimination of furring strips because Rubatex has 


enough structural strength to support extruded aluminum @ Lowest heat conductivity of any known 


Boor structural material (K factor 0.21) 


@ Compressive strength (60 p. s. i.) strong 
enough to support floor alone 


@ Extremely light in weight (414 p.c. f.) 


RUBATEX 


INSULATION HARDBOARD 


RUBATEX DIVISION, Dept. FE-2 
GREAT AMERICAN INDUSTRIES, INC. 


Bedford, Virginia 
For full details and sample of Rubatex 


Insulation Hardboord—print your name 
in space below, attach to your com- 


il to us. . 
Se eee « Send for Free Samples and Data Sheets 
| 
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num cyclones are polished and engi- 
neered to fine limits to insure the 
aerodynamic balance of the unit and 
uninterrupted passage for the air. 

Unit housing has channel exten- 
sions that serve as pivots for arms on 
the cover and tube plate. Both com- 
ponents can thus be swung to the 
open position in a few minutes to 
give complete accessibility to all 
parts for cleaning—FOOD, 22-23. 
Jan. 1958. 


Improving Aerating Power 
Of Liquid Shortenings 


Addition of certain stearine trigly- 
cerides to liquid oils has been found 
to overcome the deficiency of the 
latter as all-purpose shortenings, 
namely, their failure to cause aera- 
tion in the mixing of cake batters. 

Based on the accepted mechanism 
of plastic shortenings in cake-batter 
aeration, it was reasoned that satis- 
factory fluid shortenings would re- 
quire solid ingredients in the form of 
fine particles. 

This was accomplished by dispers- 
ing substantially insoluble _ trigly- 
cerides in salad oil at 175F. and 
allowing the blend to cool overnight 
at 85F. The dispersion was then 
held at least 24 hr. at room tempera- 
ture before using. 

Of many stearines used experi- 
mentally, the best were made from 
rapeseed and mustard seed oils and 
certain peanut oil fractions. Effec- 
tive triglycerides in these stearines 


were of the monobehenodistearine | 


and stearopalmitobehenin type.—]. 
Amer. Oil Chemists’ Society, 28-32, 
Jan. 1958. 


Falling Film Evaporator 


A new Swiss evaporator that em- 
ploys the falling film principle, 
differs from conventional type units 
in employment of a rotor with radial 
blades to spread product onto walls 
of a heated cylinder. 

Evaporator consists of a vertical 
jacketed tube inside of which is a 
shaft driven by an overhead motor, 
and having several radial blades di- 
mensioned so as to leave only small 
annular clearance. Blades extend 
nearly full length of shaft. 

In operation, product enters up- 
per part of tube where it is engaged 
by rotating blades and thrown 
against wall of tube. This results in: 
(1) Formation of a thin film on tube 
wall, thus insuring rapid heat trans- 
fer, and (2) production of sufficient 
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Low-cost quality insurance... 






Filter liquid sugar... 



















TURBIDI \/ 


ss: Out of your processing picture 














You can eliminate liquid sugar 
turbidity which may be im- 
pairing your product’s flavor, 
aroma, clarity and shelf-life, 
quickly and economically in 
your own plant, with a Spar- 
kler Horizontal Plate Filter— 
the refiner’s own choice for 
reliable, efficient polishing 
performance. 

Sparkler’s exclusive hori- 
zontal plates provide complete 
stability to the cake with no 
danger of cracking or break 
through, even with pressure 
variation or complete shut- 
downs and start-ups. A thin 
even pre-coat can be applied 
to Sparkler’s horizontal plates 
with low pressure, and a low 
density, porous cake built-up 
to assure high flow with fine 
sharp filtration throughout the 
cycle. 

Completely stainless steel 
filters having access to all 
plate surfaces for thorough 
cleaning fulfill food industry 
sanitation requirements. 

Design variations of the 
Standard Horizontal Plate Fil- 
ter enable sugar units to be 
offered in a wide range .of 
models and capacities at eco- 
nomical prices. 







































The SPARKLER Standard 
Horizontal Plate Filter 










WRITE SUGAR DEPT. for 
additional information on 
Sparkler's complete line of 
sugar filtration equipment. 








The SPARKLER RSC sugar 
refinery filter 







SPARKLER MANUFACTURING CO. 


Mundelein, Illinois 






Sparkler international Ltd. 
Plants in Canada, Holland, Italy and 
Australia. 


Representatives in principal cities throughout the world 









Filtration Engineering Exclusively for Over 30 Years 
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DRY and CLEAN AIR at 
the RIGHT TEMPERATURE 


to control your product quality 
« to protect a critical operation 
to protect apparatus from moisture 
damage 
«@ to DRY your material or product 
to control packing or storage conditions 
«@ to assure precision in testing or research 
© to increase air conditioning capacity 


Aiur Condition by the NIAGARA Method 
Using HYGROL Liquid Absorbent 


This compact method, giving high 
capacity in small space, removes moist- 
ure from air by contact with a liquid 
im a small spray chamber. The liquid 
spray contact temperature and the ab- 
sorbent concentration, factors that are 
easily and positively controlled, de- 
termine exactly the amount of moist- 
ure remaining in the air 


Most effective because ...it removes 
moisture as a separate function from 
cooling or heating and so gives a pre- 
cise result, and always. Niagara ma- 


hines using liquid contact means of 


drying air have given over 20 years of 
service. The apparatus is simple, parts 
are accessible,controlsare trustworthy. 
Most reliable because...the absorbent 
is continuously reconcentrated auto- 
matically. No moisture-sensitive in- 
struments are required to control your 
conditions...no solids, salts or solu- 
tions of solids are used and there are 
no corrosive or reactive substances. 
Most flexible because...you can obtain 
any condition at will and hold it as 
long as you wish in either continuous 
production, testing or storage. 


Write for Bulletins 112 and 131 and complete information 
on your air conditioning problem. 


NIAGARA BLOWER COMPANY 


Dept. FI-4, 


405 Lexington Ave., New York 17, N.Y. 


Niagara District Engineers in Principal Cities of U. S. and Canada 





Best 

Known 
FOODS 

are 
processed on 


alll 3” n » wilt Sci 


La Pp OR qi E FLEXIBLE STEEL CONVEYOR BELTING 


because this endless belt, that gives endless service, protects 
product flavor and uniformity in Canning, Freezing, Pickling and Dehydrating. 
Besides, the OPEN MESH feature facilitates sterilizing with steam 
gun or scalding water, provides for fast drainage as well as circulation of air, 
liquids, heat and cold around products in process. 
Cuts costs in packaging and shipping, too. 
Made from Galvanized Strip Steel 46” by .047, assembled with Galvanized 
Cross wire. Available in 3 standard open mesh sizes: 
we’ xe”, 2" x1”, 1” x-1”, in any length and prdctically any width. 
(Stock widths 12”, 18”, 24”, 30”) 








LA PORTE 








7 
y, BOX 124 


Ask your Mill Supplier or write 
ae for illustrated literature, prices. 


fh 0 ee ee oe Ce Ok Oe 


La Porte, Indiana 
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turbulence to avoid local overheat- 
ing. 

As film falls down heated wall, 
its density increases as the moisture 
evaporates. Concentrated product 
is discharged from the bottom. 
Vapors rise and leave cylinder at 
top. Upper portion of tube is not 
jacketed and acts as a separator.— 
Food Manufacture, 508, Nov. 1957. 


Orange-Milk Drink 


Production of an orange-concen- 
trate that will make a non-curdlin 
drink when mixed with sweet milk 
is the basis of a patented process. 
Crux of the method is retention of 
substantial portions of peel oil and 
pectin normally locked in the peel 
cells and albedo. 

In manufacture of the concentrate, 
clean whole oranges are passed 
through a screw-type juicer having a 
relatively long barrel, with exit holes 
through which the juice flows. Pulp 
is forced through small holes in the 
end plate. 

In the juicer, peel and pulp are 
comminuted by knives. Oil and 
pectin are released and collected as 
the mass is pressed through the end 
plate. Coarse pulp is strained from 
the resulting fluid, and sugar is added 
to the extent of 25-30% of the ex- 
tract, or about 5 Ib./gal. 

Product is packaged and frozen. 
Phe orange drink is made by adding 
‘ne part concentrate to 4 parts sweet 
milk.—U.S. Patent 2,818,342, Dec. 
31, 1957. 


Monoglyceride Emulsifier 

Superiority in consistency, texture, 
and flavor of frozen dessert, such as 
ice cream, is claimed for a patented 
process in which substantially pure 
monoglycerides are used as the prin- 
cipal emulsifier. 

Invention claims to overcome dis- 
advantages heretofore preventing use 
of monoglycerides which did not dis- 
perse readily, but tended to form 
sticky gelatinous structures. These 
are overcome by intimately mixing 
the monoglyceride with a tri- 
glyceride or other edible full fatty 
acid ester of a polyhydric alcohol. 
In such mixtures the monoglyceride 
disperses readily. 

Minimum amount of triglyceride 
is critical and must not be less than 
15%. There is no critical upper 
limit, however. But it is preferable 
to use as high a proportion of mono- 
glyceride as possible, sav 50-80%. 
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For safer, easier equipment 


cleaning... 








ACID CLEANERS 


based on Du Pont 
sulfamic acid 


New cleaning compounds made with sulfamic acid are 
sold and handled dry—no hazardous liquids to ship or 
store. Dry, or dissolved in water for use, they create no 
fumes. Yet these cleaners have all the penetrating power 
of hydrochloric acid with far less corrosive effect. 
Sulfamic acid-based cleaners remove scale and de- 
posits from air-conditioning and ice-making equipment, 
food-processing vessels, steam boilers, milk evaporators 
e Cleaning compounds based on Du Pont and pasteurizers, marine evaporators and heat exchangers. 
sulfamic acid are handled dry, until they Cleaning action is fast, thorough. 
are dissolved for use. We'll gladly send you more information on sulfamic 
acid-based cleaners and the names of formulators who 
offer these new compounds. Just mail ,_ 
the coupon below. . 


E. I. du Pont de Nemours & Co. (Inc.) 

Grasselli Chemicals Dept., N2533, Wilmington 98, Del. 
Please send me: CO sulfamic acid general equipment-cleaning bul- 

letin; © names of formulators offering cleaners based on sulfamic 

acid. 


Name. 


DU PONT 


SULFAMIC ACID 





Company. 


Address 








REG. U.S, PAT. OFF City State 
BETTER THINGS FOR BETTER LIVING. . . THROUGH CHEMISTRY EO SI 2A ae ee te a ee 
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Production Model is 150 cubic foot standard 
blender. Modeis for standard blending are 
available from 1 pt. to 1000 cubic feet; inten- 
sive mixer-blenders range from 4 qt. to 75 
cubic feet. P-K Liquids-Solids Production models 
have capacities from 8 qt. to 50 cubic feet. 


Production Results Prove Superiority 


of P-K’s New Blending Concept 


Leading companies in virtually all the chemical and process 
industries have found that P-K “Twin-Shell” blenders have 
met their blending requirements better ... faster... and 
more economically than conventional mixer-blenders. 

P-K makes 3 types of “Twin-Shell” models to meet 
practically all blending functions — there is a production 
model for standard precision blending, a model for inten- 
sive mixing-blending, a model where exact -quantities of 
liquids are introduced and intimately blended into dry solids. 

These models are all based on P-K’s radically different 
“Twin-Shell” blending concept which has a proven mechan- 
ical advantage that pays off in fast, consistently uniform 
blends dust-free, moisture-proof operation . . . and 
quick, easy discharging. 

The fundamental “Twin-Shell” mixing principle com- 
bines a gentle rolling, folding and dividing action within 
the entire mass of material to create a rapid and uniform 
blending of formulations regardless of varying particle size, 
shape or density. Furthermore, the smooth, interior of the 
“Twin-Shell” blender shape affords complete accessibility 
for fast, easy cleaning — quick changeover for new formu- 
lations without fear of contamination. 


Patterson 


Chemical and 


Prove these benefits yourself 
at P-K’s Customer Service Lab 

P-K can help you to determine accurately the right type of 
“Twin-Shell” blender for your needs. Complete lab facili- 
ties are available for blending materials from 4 qts. to 3 
cubic feet (working capacities) — comparison tests can be 
made on the spot. You and your staff can conduct your own 
blending studies or you can utilize P-K’s qualified 
blender technicians to assist you in product research. This 
service is available without obligation because P-K recog- 
nizes that more and more companies realize the importance 
of pre-testing before purchase — they realize too, the need 
to keep their present blending methods up-to-date. If it 
is impossible for you to conduct these tests personally, 
arrangements can be made for you to send us your formu- 
lations for testing. In either case, contact Russell Dotter 
at P-K. - 

For technical data on P-K “Twin-Shell” blenders for 
production or laboratory use, write for bulletins 15a-1 (lab) 
or 15 (production). The Patterson-Kelley Co., Inc., 
1504 Hanson Street, East Stroudsburg, Pa. Phone: 
Stroudsburg 820. 


\ Kelley 


» J Process Division 


P-K “‘Twin-Shell” Blenders * Heat Exchangers * Packaged Pilot Plants * P-K Lever-Lock Doors * P-K Vacuum Dryer Blenders 
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Maximum amount of such an emulsi- 
fier in a frozen dessert is not critical 
but probably will be fixed by govern- 
mental regulations at about 0.5% .— 
US. Patent 2,821,480, Jan. 28, 1958. 


Refined Safflower Oil 
Suitable for Salads 


Alkali-refining of safflower oil re- 
sults in a salad oil of good initial 
quality, with good flavor stability, 
when stored in the dark at 140F. 
And its oxidative stability is further 
improved by treatment with a metal 
scavenger and an antioxidant. 

This was demonstrated in _pilot- 
plant tests at NURDD, with 2 lots 
of commercially refined oils. Its 
suitability for cooking was not deter- 
mined in the tests.—J. of Amer. Oil 
Chemists’ Soc., 97-99, Feb. 1958. 


Coating Food Products 
With Non-Sticky Jell 


Object of a recently patented in- 
vention is production of jell-coated 
fruits, nuts, and confections. 

Critical feature of the process is 
preparation of the jell so that it can 
be applied without producing a hope- 
lessly sticky mass. Gelatin, pectin, 
starch and similar products may be 
used. Various additives may be used 
for the purpose of preservation, 
flavoring, etc. 

Typical procedure uses a formula 
containing sucrose, glucose, corn 
sugar, starch, citric acid, and water. 
Mixture is concentrated to 80% 
solids by boiling under vacuum of 
27 in. It is then deposited on a bed 
of starch in slabs 4-in. thick, 4 in. 
wide by 8 in. long. Slabs are first 
cooled for a few minutes at 30F., 
then transferred to a —48F. atmos- 
phere. 

Brittle slabs are then crushed to 
]-in. size and comminuted in a ham- 
mer mill having 3-in. openings. Dry 
ice may be used in latter operation 
to maintain low temperature. 

Food object to be coated is 
warmed to a temperature that will 
cause the jell particles to melt on 
contact with its surface. For ex- 
ample, temperature of food particle 
may be 140F. and that of the jell 
—40F. 

After coating, object is removed 
from excess mass of jell and allowed 
to cure. Latter process will vary with 
type of food—U.S. Patent 2,821,- 
477, Jan. 28, 1958. 
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untreated 
starch 
gel 


starch gel 
partially liquefied 
by RHozyme 


starch gel 
completely liquefied 
by RHOZYME 


RHOZYME 


Diastatic Enzymes 


For controlled processing of food starches 


By using RHozyme Diastatic Enzymes to solubilize, saccharify, or modify 
food starches, you can have more appealing end products and easier process- 
ing without impairing other vital food properties. As in the case of the 
starch gels shown, Ruozyme Diastatic Enzymes bring about specific, con- 
trolled liquefaction with no undesirable side reactions. 


This selective action, coupled with the simplicity and low cost of enzyme 
treatment, makes these diastatic enzymes efficient agents to perform many 
other processing operations such as... recovery of sugar from candy scrap 
by liquefying the starch and thereby permitting color and flavor removal at 
higher solids levels... helping to lower production costs of pre-cooked 
breakfast cereals by allowing processing at higher solids levels . . . improving 
the texture, grain, and shelf-life of bread. 


If you have a starch processing problem, why not write to Dept. SP for addi- 
tional information on RuozymeE Diastatic Enzymes? 


Chemicals for Industry 


rd ROHM ¢ HAAS 
== COMPANY 


WASHINGTON SQUARE, PHILADELPHIA 5, PA, 


RuHOZYME is a trade-mark, 
Reg. U.S. Pat. Off. and in 
principal foreign countries. 


Representatives in principal foreign countries 
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Bright Annealing Preserves Dense, Lustrous Surface 
of ELECTRUNITE Stainless Steel Tubing 


FARROWTEST® is the best in non-destructive tests for tube irregularities. Tube 
moves through a group of test coils. The signal from these coils remains constant 
as long as tube is uniform and defect-free. Only Republic offers this electronic 
‘eddy current” type non-destructive test. And it's available at the same cost 
os regular hydrostatic testing. 


Here’s news for every processor who needs stainless 
steel tubing and pipe with a dense, lustrous finish on 
both L.D. and O.D. Republic Steel and Tubes Divi- 
sion’s new continuous bright annealing process pro- 
duces a tube with a hard, high-quality finish in sizes 
from %" to 4” O.D. No scale is formed and no etching 
acid pickling is required. 

Laboratory measurements show this finish to be 
smoother than ordinary pickled and open fire annealed 
tubing and pipe. This surface tends to resist build-up 
and caking of solids in piping and heat transfer equip- 
ment. 

For many sanitary tubing applications, this bright 
annealed finish can be put into ue line with no further 
polishing. Where further processing may be required, 
this bright surface cuts polishing to a minimum. 

As in all of Republic’s full line of stainless tubing 
and pipe, bright annealed products are produced from 
flat-rolled ENDURO® Stainless Steel, cold formed into 
tubular shape and joined by the “inert-arc” welding 
process. Every foot is uniform in wall thickness, of 
uniform diameter, and meets every requirement called 
for by ASTM and ASME specifications. Every foot re- 
flects the skill and experience of the world’s leading 
specialty tube maker. 

Send coupon for more information on reducing your 
tubing costs with ELECTRUNITE bright annealed Stain- 
less Steel Tubing, or call your Republic ELECTRUNITE 
representative. 
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MAXIMUM PROTECTION for your food products during storing or FCOD, MEAT AND FISH PROCESSORS using salt or brine can end costly corrosion 
shipping is provided by Republic ENDURO Stainless Steel Drums problems with Republic Titanium. It is impervious to the corrosive effect and pitting 
and Barrels. They resist corrosion. Withstand hard use and abuse. action of salt water and brine. Titanium equipment is easy to handle. It is as strong 
ENDURO Drums and Barrels never need painting. Available in 30- as steel, yet weighs only 56% as much. Republic metallurgists and engineers wil! 
and 50-gallon capacities. For more information about Republic help you apply this versatile metal to your production. Write today. 

Containers send coupon below. 


BREWERIES discovered years ago that ENDURO 
Stainless Steel is a valuable asset in producing 
beer with predictable and unvarying flavor, 
purity and clarity. ENDURO is completely inert 
in the presence of wort and beer. Danger of 
metallic contamination is eliminated. ENDURO's 
easy-clean and easy-to-keep-clean qualities 
mean that equipment has more productive 
hours and extra earning capacity. Send cou- 
pon for additional information. 


REPUBLIC STEEL CORPORATION 
DEPT. FE-5282-A 
1441 REPUBLIC BUILDING + CLEVELAND 1, OHIO 


Please send more information on the following subjects 


02 Republic ELECTRUNITE® Stainless Steel Bright 


¢ 4 Annealed Tubing 
Woldé Witleat- Ka 2 0 Republic FARROW TEST 0 Republic Titanium 
anp 0 Republic Stainless Steel Containers 


0 Republic ENDURO Stainless Steel 


Y Standard Stacks and Name Title 


Steel Product ate 
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Ovne Fos 


TRADE-MARK 


SOLVES INSECT PROBLEMS 
FACTORIES * CANNERIES * BAKERIES * CAFETERIAS 
BOTTLING PLANTS * BREWERIES * FOOD PROCESSORS 
OVER 100 APPLICATIONS 


WEIGHS JUST 19 LBS. 


“Outfogs” anything in its class—extremely dense insec- 
ticide fog output at rates up to 15 gal. per hour. 

© Fog particle size selection from 0.5 to 50 microns. 

@ Only 1 moving part. Nothing to lubricate. 

© Safety assured by new automatic formulation shut-off 
valve. 


NOTE: We also make a Dyna- 
Fog insecticidal fogging ma- 
chine that does work of 650 
Ib. and heavier machines, yet 
weighs only 100 Ibs! 


Sells for 


Only $289.50 


f.o.b. Factory 


Write for complete data without obligation. 


automotive DEVICES, INC. 


DYNA PRODUCTS DIVISION @ P. O. BOX 297-K @ WESTFIELD, 


140 


MEN & COMPANIES 
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Bigger and Better Fast... 
National Biscuit Co. has an 
acquisitive gleam in its cor- 
porate eye. 

Company managements, 
take note. If you spot an 
earnest shopper jingling his 
coins on your premises, could 
be it’s Roy K. Kelley, v.-p. of 
Nabisco’s newly-created Cor- 
porate Development Div. 

Plan is company growth 
“via the merger or acquisition 
route.” And Mr. Kelley’s job 
is to “case” possibilities in 
the food areas related to but 
as yet untried by Nabisco. 

He says: “Our thinking is 
mainly directed toward non- 
static companies that have a 
sound history, good manage- 
ment, and which have dem- 
onstrated their potential 
through successful research 
and development. 


Mrs. Giovanni Buitoni 


First Lady of Buitoni ... 
Tighter, better relations 
among Buitoni enterprises— 


Meat Strategy Oscar 
Mayer & Co. sees tough 
times continuing in ’58 for 
packers. To cope, it will ap- 
ply efficiency, economy, and 
vigorous selling. 

For long-range success, 
company emphasizes it ex- 
pects to maintain its ’57 level 
of capital expense ($5,159,- 
000). 

It has promoted Merchan- 
dising V.-P. G. O. Mayer to 
exec. v.-p., and Planning- 
Engineering V.-P. Adolph C. 
Bolz to sr. v.-p. Sales V.-P. 
William T. Murray becomes 
marketing v.-p. 
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Roy K. Kelley 


“But other situations can 
conceivably be of interest.” 

For the past year, Mr. 
Kelley has been president of 
the company’s Dromedary 
Div.—acquired by purchase, 
and now merged with Special 
Products Div. 


in Italy, France, U. S.—are 
the firm’s sights for its new 
post, v.-p. of international re- 
lations. 

Appointed to it is Mrs. 
Giovanni Buitoni, wife of the 
company’s president. 

She has been general di- 
rector of International Bui- 
toni Organization in Rome, 
“commuting” between U.S. 
and Italy. “Glamor” V.-P. 
Letizia works for a firm that 
was founded by another un- 
usual woman, Giulia Buitoni 
—in 1827. 

Among international proj- 
ects are package-uniformity 
moves, also introduction ef 
Buitoni frozen foods in Italy. 


G. O. Mayer 


1958 





more 
precise uniformity 
than your eye 


can measure 


Shade, pure-dye strength and composition of National 
Certified Food Colors are precisely standardized for 


unfailing uniformity in use. 


For every color and blend “‘color-coordinates” are 
established against which all subsequent lots are 
checked. This is done with the spectrophotometer, 


a device far more precise than the human eye. 


As a result, no ingredient you use in your product is 


more unvarying than National Certified Food Colors. 





We will gladly put our well-equipped laboratories 








and 50-years’ experience*to work on your color 











colaulUlehilclatwelama-eaielaulellelilelitwae. Weel lit oMelt] aial-told-13] 


office will get prompt, intelligent action. 








CERTIFIED COLOR DIVISION 
€N) NATIONAL ANILINE DIVISION ALLIED CHEMICAL & DYE CORPORATION + 40 RECTOR ST. NEW YORK 6. N. Y. 


“Wa ‘a & 
a Boston Charlotte ~hicago Philadeiphia Portiand, Ore San Francisco Toronto 











You SAVE both time and money when you clarify sugar 
liquors with Celite* diatomite filter aids. Save time be- 
cause Celite filtration lets you combine P20; lime defeca- 
tion, decolorization and clarification all in one operation 
(and insures you of outstanding color removal and brilliant 
clarity, too). Save money because you use your existing 
mixing tanks and filters and reduce decolorizing vegetable 
carbon consumption. In addition, in bone char refineries, 
char filter loads are also reduced when Celite filtration 
is used. 

Celite also gives you important advantages over other 
diatomites. First, its lower wet density provides greater 
filter surface coverage . . . six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Each bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit . . . and sped to you direct or through 
J-M’s nationwide warehouse network. 


For more information on how Celite filtration can 
save you time and money and give you better fil- 


a , tration results, call your nearby Celite engineer or 
Ad write Johns-Manville, Box 14, New York 16, N.Y. 
Propvcts Tn Canada, Port Credit, Ontario. 


Johns-Manville CELITE 


diatomite filter aids 


when you 
filter with 























bad 


*Celite is Johns-Manville’s 
registered trade mark for its 
diatomaceous silica products 











Dr. Ben F. Buchanan 


Upgrade Bulk Service ... 
McCormick & Co., Ine., has 
upped Edward J. Vinnicombe, 
Jr., general manager of its 
institutional division, to v.-p. 

President John N. Curlett 
says the move “emphasizes 
the growing importance we 
are placing on servicing insti- 
tutional and bulk users of 
our products.” 

Organized in °56, the di- 
vision has expanded its prod- 
ucts to several convenience 
items, such as instant mashed 
potato 
dried sliced onions, ete. 


potatoes, nuggets, 


Dr. Bernard L. Oser 


Ed Burrows, manager of po- 
tato chip division of Nalley’s, 
Inc., Tacoma, has been elected 
president of Northwest Po- 
tato Chip Industry. 


J. Dudley Calhoun has been 
appointed exec. v.-p. of Arnold 
3akers, Inc. 


Dr. Conrad A. Elvehjem is 
now president of U. of Wis- 
consin. Pioneer member of 
scientific advisory committee 
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Product Development .. . 
New associate director of 
product development at Gen- 
eral Foods’ plush research 
center, Tarrytown, N. Y., is 
Dr. Ben F. Buchanan. 

The job encompasses de- 
velopment of new products 
and by-products, improve- 
ment of quality and processes, 
and investigation of new raw 
materials. 

Pace GF sets for product 
development shows up in fact 
that over %4 of its net sales 
recently comprise postwar-de- 
veloped foods (see FE, Feb.). 


Edward J. Vinnicombe, Jr. 


Growing Like “Topsy” 

Host at official opening of 
Food & Drug Research Labo- 
ratories’ recently acquired 
larger quarters was its new 
president, Dr. Bernard L. 
Oser. 

The present expansion is 
one indicator of food com- 
panies’ stepped up reliance 
on independent research fa- 
cilities. 

Among thousands of experi- 
mental animals that FDRL 
moved to the new home are 
white rats representing 80th 
generation of the same strain. 


of American Institute of Bak- 
ing, he has received many 
honors for his contributions 
to nutrition. Recently AIB 
commemorated 20th anniver- 
sary of his isolation of niacin 
with Golden Loaf Award (FE, 
Dec. ’57). 


Dr. Paul ¥. Hopper has been 
named director of food in- 
dustry development in Farm 
& Home Div. of American 
Cyanamid Co. 


1958 





The Answer to Your 


STRAHMAN VALVES, INC. 


16 HUDSON STREET 
NEW YORK 13, U.S.A. 


For more data, circle this page number on card at back => 





PRESERVE COLOR 
PRESERVE FLAVOR 
ECONOMICALLY 


WITH 


TAKAMINE 


SODIUM ISOASCORBATE 
AND ISOASCORBIC ACID 





These TAKAMINE antioxidants have 


proved completely reliable in the proc- 


essing of frozen fruits, canned vegeta- 


bles, beer, carbonated beverages, meats 


and fish. They protect the natural color 


and flavor and assure longer shelf-life. 


It’s the easy, efficient way to control 


food quality, increase customer satisfac- 


tion, and assure greater profits for you! 


It will TASTE better 
LOOK better 

SELL better 

with TAKAMINE products 


Write our Technical 
Service Department for 
complete information 
pertaining to your 
particular product problem! 





E TAKAMINE 


LABORATORY | 





DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 
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Scale model of Corn Products Refining Co.’s $2 million plant 


a 4 


for Cali, Colombia. According to builder, Walter Kidde Con- 
structors, Inc., plant will “embody the latest techniques in 
corn processing and is probably most advanced of its type in 
the world.” It will consist of 5 structures, largest to be 
5-story wet starch and processing building. 


Lincoln McConnell moves up 
to presidency of Canada Dry 
International, Inc. 


Andreas F. Reising, Sunrise 
Bakery, Inc., New Orleans, is 
1958 president of American 
Society of Bakery Engineers. 


Industry 


California Packing Corp. re- 
ports that its sales for fiscal 
year ended Feb. 28 hit $287,- 
632,236, an increase of 1214%. 


Castle & Cooke, Ltd., Hono- 
lulu, and Helemano Co. plan 
merger. New corporation will 
have direct control of almost 
50% of Hawaiian Pineapple 
Co. stock. 


Consolidated Dairy Products 
Co. has opened new $1 million 
distributing facility in Al- 
hambra, Calif. 


Frozen Potato Products In- 
stitute is name of new trade 
association group, made up of 
firms processing almost total 
volume of frozen potato prod- 
ucts. Members last year sold 
more than 200 million Ib. 


Gerber Products Co. has pur- 
chased 40-acre site in Bun- 
combe County, N. C., and will 
erect a new plant. 


International Packers, Ltd., 
stockholders will vote this 
month on deal to exchange 
885,000 shares of firm’s com- 
mon stock for certain foreign 
meat packing plants, sales 


units, and goodwill of Armour 
& Co. President W. W. Prince 
noted at Armour’s annual 
meeting that foreign trade 
has become increasingly diffi- 
cult “primarily because of the 
natural involvements of na- 
tional governments.” The sale 
to International Packers, he 
says, means “satisfactory div- 
idends in the future” for Ar- 
mour, and permits its “frozen 
foreign assets to become a 
marketable investment.” 


Associated Industries 


Canning Machinery & Sup- 
plies Assn. has elected John 
C. Swift, general sales mgr. 
of White Cap Co., as presi- 
dent. 


Owens-Illinois Glass Co. has 
opened its new glass con- 
tainer plant in Atlanta. 
Multi-million dollar facilities 
include two glass container 
furnaces termed largest in 
world. The 619,000-sq.ft. 
plant is designed for expan- 
sion as required. 


J. S. Turner White Metal Co., 
New Brunswick, N. J., has 
changed its name to Turner 
Tube Corp. 


Deaths 


Philip H. Kemper, 57, adv. 
mgr. of Bowman Dairy Co. 


Fred Pabst, 88, chairman 
emeritus of Pabst Brewing 
Co. 
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Liquid Packeter 


for ALL viscous, semi-viscous and 
free-flowing liquids 


FORMS and FILLS in one operation . . . full 
automatic. 30 to 50 cycles per minute — 
to 8 packets per cycle . . . high speed. 
POSITIVE SEALING with air-operated sealing 
dies . . . eliminates “leakers.” 
44 QUICKLY and EASILY ADJUSTED for packet 
THE ONLY : sizes for 134” to 5” long and up to 442” wide. 
PACKETING ss 
MACHINE VERSATILE . . . handles plastics, papers, 
foils, laminates, etc. 


SPECIFICALLY 
PISTON or MOYNO PUMP FEED accurate 
DESIGNED FOR quantity every time. 


LIQUIDS. 


For further information write 


ISD ETORYIOCAFILLING MACHINE COMPANY, INC. 


Division of FRANKLIN RESEARCH CORPORATION 





America’s Pioneer in Packeting Machinery 


FITCHBURG, MASSACHUSETTS 


LIQUID FOOD METER 


Save through Product Control 
with the 


Siemens 
SANITARY FLOW METER 


ACCURATE 
SANITARY 

MATERIAL SAVING 
LABOR SAVING 
PROCESS IMPROVING 
FAST-ACTING 

EASY TO CLEAN 


$ 


SIEMENS 








distributed in U.S.A. and Canada by T.E.A. Inc., 141-21, 72nd Ave., Flushing, New York 
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these steam traps save us 


30,000 gals. of fuel oil a year’ 


Q. Mr. Melcher*, you’ve been using Yarway 
Impulse Steam Traps in this packing plant for 
over two years. What’s your experience? 


A. It’s all been good. As a direct result of changing 
to Yarway Traps we save 30,000 gallons of 
fuel oil a year—or about 20% on our oil bill. 
Temperatures now stay hot and steady. 


Q. Where do you have these Yarway Traps 
installed ? 


A. On all the steam coils for the smokehouses, 
heating exhaust fans and hot water generators. 


Q. How about maintenance? 

Yarways are responsible for cutting our fuel oil bill 20% A, We haven’t touched a Yarway Trap in the two 
years -we’ve had ’em. With only one small 
moving part, there’s not much to go wrong. 
Previously, with other traps, we averaged over 
$300. a year for trap maintenance. 


Q. You’d recommend Yarway Impulse Steam 
Traps, then? 


A. I don’t have to. The record speaks for itself! 


If you’d like a copy of a new booklet, “The How 
and Why of Steam Trapping’’, drop a card to 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, 
Philadelphia 18, Pa. 


We have Yarways 
of , . a¢ 4 ' v ] 
on steam coils q ais *GEORGE E. MELCHER, 
for all our : j ; 4 ; ; Chief Engineer, 
smokehouses . oo SA ‘ large eastern meat packing plant. 


Apecify Ateam taps 


OVER 1,200,000 YARWAY IMPULSE STEAM TRAPS ALREADY USED e STOCKED AND SOLD BY 275 CONVENIENT 
LOCAL INDUSTRIAL DISTRIBUTORS « NATION-WIDE YARWAY ENGINEERING STAFF AT YOUR SERVICE. 
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How one FALK coupling saved 


more than ‘1,000 per month 


Pictured below is a Falk Steelflex 
Coupling assembly which connects a 
2500 hp motor to a reduction unit 
driving an 18” bar mill in a Midwestern 
steel plant. This coupling replaced 
another type which broke repeatedly, 
causing maintenance expense averag- 
ing $1,000 a month—plus costly pro- 
duction losses. Since installation of the 
Falk Coupling, with its controlled torque 
mechanism that disengages when a 
predetermined overload occurs, there 
has been no interruption of production. 
Savings in maintenance and in lost 
production time are well in excess of 
$1,000 per month...dramatic proof 
of the importance of coupling design! 

Long coupling life is not the sole 
criterion of coupling performance. In- 





adequate shaft couplings may be the 
cause of bearing damage or shaft 
breakage on your machines. If so, a 
change to Falk Steelflex will give two- 
fold protection to your connected ma- 
chines: (1) compensation for reason- 
able degrees of shaft misalignment, 
and (2) torsional resiliency to reduce 
peak loads as much as 30%. These 
advantages are as important to you 
as the long service life of the Falk 
Steelflex Coupling itself. 

Falk Steelflex Couplings, in types 
and sizes to meet virtually all indus- 
trial applications, are promptly avail- 
able from distributor, warehouse and 
factory stocks. Consult your Falk 
Representative or Authorized Falk 
Distributor. 


THE FALK CORPORATION, MILWAUKEE 1, WISCONSIN 
MANUFACTURERS OF QUALITY GEAR DRIVES AND FLEXIBLE SHAFT COUPLINGS 
Representatives and Distributors in many principal cities 





...d good name in industry 


Basic Type F—cutaway view 
showing exclusive grid-groove 


THE FALK STEELFLEX 
.-.@ truly flexible coupling 


Here is the coupling that has all the 
strength of steel, yet is truly flexible. 
More than a million have been bought 
for industrial service of many kinds. 

Because, in addition to its inherent 
superiorities of design, the Type F 
Steelflex can be used horizontally or 
vertically without modification or spe- 
cial parts, it has been adopted as 
standard in many plants—and by 
many designers and manufacturers of 
industrial equipment...Write for 
Bulletin 4100, 























The Year Advertising Helped 











This editorial message was first published by 








McGraw-Hill two years ago. It describes ad- 





N 1954 we had a business ‘recession in the United 
States. Sales fell about 4% during the year. If man- 
agement had followed the historic pattern of busi- 

ness ups and downs, advertising volume would have 
fallen much further. 
But in 1954 the volume of advertising did not fall. It in- 


creased over 5%, and expenditures in all 


major advertising 
media rose. Every effort was made to stimulate sales when sales 
were needed to sustain prosperity 

This was something entirely new under the sun. It had 
a powerful influence in making the recession of 1953-54 
one of the mildest on record. It helped greatly to speed 
business on to the record-breaking levels it attained in 
the years 1955-57. 

There are several reasons why America’s business man- 
agement attacked this decline in sales with more adver- 
tising. One of them grew out of the greatly strengthened 
position of the American consuming market. Consumers’ 
income after taxes has been rising an average of over $10 
billion a year since 1946, and this rising income is more 
widely distributed than ever before. Furthermore, con- 
sumers had piled up reserves of about $200 billion in cash 
or its equivalent. These reserves offered a new and power- 
ful inducement to increased selling and advertising effort 
even in the face of a possible decline in consumer income. 
(At the end of 1957, consumer reserves were $225 billion. ) 


Taking the Longer View 


However, the principal reason why a sales decline was attacked 


vertising’s dramatic contribution to the Ameri- 
can economy during 1954. The theme of the 
editorial—that advertising can help promote 
economic stability by stimulating sales at a 
crucial time—is even more pertinent today. 

As our economy grows, it is constantly 
changing. The conditions business faces today 
are not the same in every respect as those it 
faced in 1954. But business again has the op- 
portunity, through advertising and other sell- 
ing efforts, to help sustain a high level of eco- 
nomic activity. At the same time, it will be 
building markets for the period of renewed 
expansion that is sure to follow. 

This editorial is reprinted exactly as it ap- 
peared in 1956 except for minor editorial 
changes to bring it up to date. Permission is 
freely extended to newspapers, groups or in- 
dividuals to quote or reprint all or parts of 


the text. 


PRESIDENT 
McGraw-Hill Publishing Company, Inc. 











with increased advertising is management's new-found convic- 
tion that good advertising is essentially an investment in the 
development of a market. Successful development requires 
sustained investment. The inclination of business man- 
agement to take this longer view is, of course, motivated 


s 
Mec Graw-Hill PUBLISHING COMPANY, 


OneandoauA Ret €R@ FOR 
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Kill a Business Recession 




















by the fact that the American market, with over 3 million 
consumers being added annually, is growing at a pro- 
digious rate. 

Ten years ago only a handful of companies had plans 
for investment in new producing facilities extending 
beyond the current year. Today almost all leading com- 
panies have investment programs running some years 
ahead. And keeping pace with these long-range invest- 
ment plans has been the development of sales and adver- 
tising programs to reach tomorrow’s greatly expanded 
markets. 


Advertising’s Key Role 


This crucial role of advertising in providing driving power 
for our economy is gaining greater recognition every day. 
In his book, “People of Plenty,’’ Professor David M. 
Potter of Yale University remarked: ‘Advertising is not 
badly needed in an economy of scarcity, because total 
demand is usually equal to or in excess of total supply, 
and every producer can normally sell as much as he pro- 
duces. It is when potential supply outstrips demand— 
that is, when abundance prevails—that advertising begins 
to fulfill a really essential economic function.” 

Today abundance so completely prevails in the United 
States that it has been conservatively estimated that as 
much as a third of everything offered for sale falls in the 
realm of “optional consumption.’’ That is, consumers 
can “take it or leave it’’ without any immediate personal 
inconvenience. But if they decide to “leave it,”’ a terrific 


economic depression will not be far behind. In such 
circumstances, advertising—in which, in all of its forms, 
we are now investing over $10 billion annually—clearly 
is of crucial importance to our continued prosperity. 

In performing its key role in past years, American ad- 
vertising never realized its full potential. It successfully 
promoted sales. But it never was called upon to promote 
an overall economic stability as a direct outgrowth of 
increased sales. 

By successfully promoting both sales and economic sta- 
bility, as it did in 1954, advertising surely has added new 
strength to the American economy. It has also added a 
great new and constructive dimension to advertising itself. 





One of the surest means of expanding your sales 
volume in today’s industrial markets is through 
dominant advertising in the publications directly 
serving your major customers and prospects. 
McGraw-Hill’s business and technical publica- 
tions can give you quick access to the men who 
initiate, specify and approve the purchases of in- 
dustrial products and services. Because all are 
leaders in their respective fields, you are assured a 
maximum return on your advertising investment 
when you concentrate in the McGraw-Hill publi- 
cations serving your most important markets. 











INCORPORATED - 330 West 42nd St., New York 36, N. Y. 
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Just out! The newest in pickups! 








NEW (1/2/21) S/D2 








BY CHEVROLET 


Here’s the new sweetheart of the Task-Force 
fleet, Chevrolet’s new Fleetside pickup! No 
truck has ever been better to look at... or better 


for your business. 


Long, sweeping lines, graceful body contours . . . new 
truck appearance that’s fleet, dashing and completely 
modern! Yet there’s even more to the new Chevrolet 
Fleetside than the striking beauty that first meets your 
eye. There’s size, for instance: extra room inside to pack 
many additional cubic feet of payload. And with double- 
walled lower side panels, durable hardwood floor, and 
solidly constructed full-width tailgate, the new Fleet- 
side is the toughest of pickup bodies, too! A new adjust- 
able latch keeps graintight tailgate free from rattles. 
Here’s a new high in hard-working utility, matched 
by new styling that makes you stand out on any street. 
See the new Fleetside at your Chevrolet dealer’s now! 
. . . Chevrolet Division of General Motors, Detroit 2, 


Michigan. 


More load space than any other comparable low-priced 
pickup. In lengths of either 78 inches or 98* inches and 
a full six feet in width, this new body actually provides 
50% more cubic capacity than the conventional 
pickup box! *Optional at extra cost. 


Plenty of work-whipping hustle and muscle. Your choice 
of two great engines—standard 145-h.p. Thriftmaster 
6 or optional at extra cost 160-h.p. Trademaster V8. 
And truck-engineered chassis components will take all 
the abuse your most bruising hauls can give them! 


<7ZS=7 CHEVROLET TASK: FORCE TRUCKS 
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| density 


Accurately measuring liquid density, specific gravity, percent 
i solids or related quantity, the AccuRay Density System applies 
: nuclear radiation measurement to process control. Without 
f contacting the process material, measurement is made 
f continuously, independent of flow rate, pressure or viscosity. 
j The AccuRay System is stable and rugged—designed to withstand 


shock and vibration under the most adverse industrial conditions. 


© 0 0 0 0 0 0 0 yy Me Nwha uA mutants 


Please send complete details on AccuRay 
Continuous Flow Density Systems 


Industrial AS a eee 
Nucleonics ERE 


CORPORATION Seaet 


1161 Chesapeake Ave. Columbus 12, Ohio City — 


Application 


The World's Largest Manufacturer of Nucleonic Industrial Process Control Systems 





Quality rust-inhibiting coatings plus two extra purchasing advantages 
make U.S. Steel today’s best source for all your steel shipping containers 


Dollar for dollar your products are 
protected better by U. S. Steel rust- 
inhibited drums. U. S. Steel chemically 
cleans these drums ajter they are made, 
then coats them with extra zinc phos- 
phate to give maximum protection. 
et... 

At the same time you are getting this 
maximum protection, you can capital- 
ize on two purchasing advantages, 
which you get with all U. S. Steel drums 
and pails: 

1. Full, complete line. U. S. Steel offers 
the widest selection of steel shipping 
containers on the market. From 2'-gal- 
lon pails through 57-gallon drums-plus 


a complete line of stainless steel con- 
tainers. This allows you to fill all your 
needs at one time, in one place, with 
absolute confidence. 

2. Punctual deliveries. Sevenconvenient 
plants assure you of a smooth, even flow 
of containers. Your normal needs are 
filled without stops and starts, and you 
get quicker delivery on rush orders. 
Maximum protection, simplified pur- 
chasing, punctual deliveries: you get all 
these extras at no extra cost. Why not 
talk over your needs with the man from 
U. S. Steel? 

Factories in: Los Angeles, Calif. * Alameda, 
Calif. * Port Arthur, Texas * Chicago, Ill. « 
New Orleans, La. ¢ Sharon, Pa. * Camden, N. J. 


United States Steel Products 


Division of 


United States Steel 
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“Ordinary drum 
after 1 year 


PROOF OF U.S. STEEL PROTECTION! 
Both these 55-gallon drums were weath- 
ered for 12 months. Rust appeared on the 
ordinary drum the first week. U.S. Steel 
rust-inhibited drum—coated with zinc phos- 
phate—shows no trace of rust whatever. 
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System Perfects Batching 


By Remote Control 


Here’s a new batching system with 
five advanced provisions for auto- 
matic materials handling: 

Remote adjusting of weight cut- 
offs. 

Pre-setting of several batches. 

Changing batch quantity without 
resetting individual ingredient 
weights, 

Automatic weight recording. 

Compensating for material be- 
tween feeder and weigh hopper 
when cut-off occurs. 

Called Remocon Controlled 
Batching System, it consists of one 
Or more suspension hopper scales 
connected to a remote control panel. 
Latter has a knob, graduated in same 
units as scale dial, for each batch in- 
gredient. To set up a formula, op- 
erator merely adjusts knobs to cor- 
respond to ingredient weights, thus 
eliminating manual settings at the 
scale. 

System also permits pre-setting of 
several batches on the panel with a 
knob to select among them. A ‘batch 
quantity’ selector, which may be 
mounted on control panel, enables 
changing the batch size without re- 
setting weights of individual in- 
gredients. Latter are automatically 
increased or decreased in propor- 
tion. 

Unit’s operation depends on 
matching a potentiometer on dial in- 
dicator spindle against the setting of 
a potentiometer connected to a knob 
on control panel. When the two 
members are electrically balanced, 
feeder being controlled is auto- 
matically stopped. Balancing occurs 
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ENTIRE BATCHING OPERATION is controlled from this 
panel, which may be remote from the weighing site. Operator 


is shown adjusting 


ingredient. 


when dial spindle has rotated to 
weight set on knob, as a result of 
material being fed into scale hopper. 

A compensation or “preact” con- 
trol permits cutoff somewhat in ad- 
vance of prescribed weight. This 
compensates for the falling column 
of material between feeder and 
weigh hopper. In conjunction with 
a two-speed feeder control (dribble 
feed), it offers maximum accuracy. 

Recording devices may be used to 
maintain an accurate, fully identified 


a knob for proper cutoff weight of one 


record of ingredient weights. Total 
weight of batch may be recorded by 
special units in combination with 
electric adding machines or type- 
writers. 

System also accommodates various 
accessories permitting a continuous 
check on batching. Complete inter- 
locking can be provided, and control 
panel may be equipped with lights to 
give visual indication.—Toledo Scale 
Corp., Toledo, Ohio. 
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Cut your piping costs with 


CRANE 


corrosion-resistant valves 


Split-wedge disc gate 
Crane trunnion-mounted split- 
wedge disc combines benefits of 
free rotation, uniform seat load dis- 


Swing check Y-pattern 
Seating surfaces can be reground 
with valve in fine. Screwed cap 
permits easy access. Slot in disc 
spud permits rotation of disc. 


CRANE 


Swivel disc globe and angle 
Stem connection in globe and angle 
valves permits the disc to swivel 
freely on contact with seating sur- 
face. Minimizes galling, seizing. 


tribution. Minimizes galling, seizing. 


Are your alloy valve replacement costs too 
high? Do you have trouble preventing 
product contamination? 

Thousands of processors who must handle 
and control the fiow of corrosive fluids in 
production have solved these problems 
effectively with Crane alloy valves—18-8 
SMo stainless steel and Craneloy 20. 

These valves, in addition to providing 
high resistance to corrosion and protection 


from product contamination, also have 
construction and operating features that 
are unequaled in cutting maintenance and 
installation costs. 

For complete information about Crane 
alloy valves for processing industries— 
application recommendations, materials, 
sizes, ends available, and companion fit- 
tings—write to the address below, or 
ask your Crane Representative. 








Circular 2080 today. 


CRAN E VALVES & FITTINGS 


PIPE #* PLUMBING e 


KITCHENS e 


HEATING e 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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OHMART TEMPERATURE 
REGULATED CELL 





3” FLANGE OR 
SANITARY FITTING 











RADIOACTIVE SOURCE 











Gives Continuous Check 
Of Liquid Density 


This radioactivity unit continu- 
ously and automatically gages fluid 
density, specific gravity, or percent 
solids in a liquid. 

Output signals can actuate valves, 
pumps, or heaters in a closed-loop 
system to regulate density in flow 
processing. A typical application is 
density control during evaporation. 

Designed for use with small-diam- 
eter pipes (diagram), unit (Model 
ASR-3) employs a radioactive source 
and a detecting cell. Latter converts 
radioactive energy directly into elec- 
trical energy, proportional to fluid 
density. Full-scale range may be as 
narrow as 0.05 of a specific gravity 
unit, precision is +2% of range. 
Since there are no moving parts or 
contact with material being meas- 
ured, gage is not affected by flow, 
turbulence, viscosity, or abrasion. 

Unit can be made of any standard 
alloy with flange, welded, or sani- 
tary fittings. It operates at tempera- 
tures to 350 F. Short-radius bends 
and absence of projections in the 
pipe prevent trapping of solids and 
errors in indication. 

Accessories include automatic tem- 
perature compensation, recording and 
controlling equipment, manual and 
automatic multi-point switches, and 
multi-range measurement. Inlet and 
outlet pipe can be furnished with 
any parallel arrangement—Ohmart 
Corp., 2236 Bogen St., Cincinnati. 

Circle 155A on Reader Service Card 
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Speedy End-Loading Caser Cuts Costs, Guards Cans 


Designed for end-loading of cor- 
rugated cases with 24 twelve-ounce 
cans at 700 per min., this automatic 
unit also offers paperboard savings of 
20%. In addition, it cuts labor costs 
and can damage. 

Known as Case F[eeder-Former- 
Positioner-Loader-Sealer, assembly 
has been custom-engineered for the 
food industry from a design used 
successfully in the chemical and 
petroleum fields. It performs these 
four operations: (1) Feeds knocked- 
down containers into (2) a fully me- 
chanical case-forming mechanism, 
from which (3) cases are positioned 


Office Routines Simplified 
By Electronic Calculator 


Designed primarily for invoice and 
order preparation, this electronic 
typing calculator can be programmed 
to automatically retain and type out 
total gross sales, taxes, shipping 
charges, and other selected accumu- 
lations for daily management review. 

Simplicity of operation and case 
of operator training are cited as par- 
ticularly important advantages of the 
unit (No. 632). A typist can use 
the computer after a few minutes of 
instruction. 


and end-loaded, then (4) sealed and 
discharged. Only one attendant is 
required—to load the container mag- 
azine. 

Unit provides two important bulk- 
handling advantages. It climinates 
dumping of incoming cans from 
bottom-glued reshippers, and manual 
replacement of reshipper onto case 
packer. 

Cans travel upright (bead-to-bead } 
throughout the operation, thus are 
protected from denting, and defacing 
of labels or lithographed surfaces — 


]. L. Ferguson Co., Joliet, Il. 


Circle 155B on Reader Service Card 


Calculator consists of electric type- 
writer, 10-key companion keyboard, 
magnetic-core ‘memory’ within the 
computer, and a program readcr. 
Numerical information can be added, 
subtracted, multiplied, rounded off, 
and held in ‘memory’ for later proc- 
essing. Instructions and decisions 
are contained on plastic tape within 
the reader. Tape can be changed for 
a different ofice procedure in a few 
seconds. 

The typewriter, in addition to han- 
dling computer’s output, may be 
used for general typing.—Inter- 
national Business Machines Corp., 
590 Madison Ave., New York City. 

Circle 155C on Reader Service Card 





Want More Information? 


It’s free — and easy to get. Simply 
note here the items on which you 
want more details, then circle each 
key number (there’s one given at the 
bottom of each item) on the handy 
Reader Service Posteard — back of 
book. Then sign at the bottom and 
mail. For your convenience, too, 
these items are listed and keyed in 
the Reader Service Section. 








Give a PLUS 
to your product 


Brighter Appearance + Better Texture and Consistency - Finer 
and Fresher Flavor with EXCHANGE Products from Citrus 


Re eR 
Exchange Pure California Lemon Juice 
Lemon juice is nature’s most effective 
anti-oxidant. It contains many organic 
reductants, including ascorbic acid and 
a rather broad group of phenolic anti- 
oxidants which fall under the classifica- 
tion of flavonoids, sulphydryl-like 
compounds and possibly flavonols, 
which act synergistically to give lemon 
juice its remarkable anti-oxidant prop- 
erties. It discourages the growth of 
microorganisms, retards enzymatic 
action, prevents oxidative browning, 
reduces the pH of low acid foods and 
actually possesses the ability to en- 
hance natural food flavor in many foods 
such as the natural peach flavor in 
freestone peaches. It is prepared by 
Sunkist Growers especially for industry 
use in baby foods, low acid fruits and 
vegetables, canned and frozen fruits, 
fruit juices and nectars, mayonnaise 
and salad dressings, sea foods in all 
forms, cured meats and wherever a 
problem of appearance or perishable 
flavor exists. 


Exchange Citrus Pectin— 

Slow Set and Rapid Set 

There is one tailored to your special 
need. They are used by more American 
preservers, confectioners, and food 
processors than all other brands com- 
bined. Guaranteed by Sunkist.* 


Exchange Low Methoxyl Pectin— 

Pectin L. M. 

The only pectin that forms a true jell 
without sugar. It is the exclusive choice 
for aspics, jellied fruit and vegetable 
salads, low calorie jams, and dietetic 
fruit jells. Guaranteed by Sunkist.* 


Bae 
Exchange Pure California Orange Juice 


Gives your product more of the true 
fruit characteristics—because it is made 
from California oranges, known for 
their richer content of ascorbic acid, 
amino acids, polysaccharide complexes, 
B complex factors, carotene (pro-vita- 
min A), and aromatic flavor com- 
pounds. Prepared especially for the 
food and beverage industry. Guaran- 
teed by Sunkist.* 


Exchange Frozen Lemon Puree 
and Exchange Frozen Orange Puree 


Both purees of whole lemons and 
oranges (seeds removed) are standard- 
ized in juice acidity, sugar content and 
flavor. Purees give a like-fresh tangy 
taste to food recipes and beverage 
formulas. Guaranteed by Sunkist.* 


Exchange Lemon Oil, U. S$. P.— 
California Cold Pressed 


Because of its clarity, uniformity and 
flavor intensity, it is the 10 to 1 choice 
over all other lemon oils sold in Amer- 
ica. Never needs pre-testing when 
received in EXCHANGE-sealed con- 


tainers. Guaranteed by Sunkist.* 


Exchange Orange Oil, U. S. P.— 
California Cold Pressed 


For true aromatic flavor, full color in- 
tensity and pure California flavor 
strength, EXCHANGE brand is the 
orange oil standard of the world. Guar- 
anteed by Sunkist.* 
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ea a CES: 
* Guaranteed by Sunkist 


EXCHANGE brand citrus products are 
produced and guaranteed by Sunkist 
Growers, Inc., representing the world’s 
largest supplies of lemons and rich 
California oranges. 

Every EXCHANGE brand product 
is made in our own ultramodern plants 
to the highest standards of purity, qual- 
ity and uniformity. 

If you would like information on how 
Sunkist Research may help you to im- 
prove one of your products, write to: 


Section “0” 


Sunkist Growers 


INDUSTRY SALES DIVISION 
720 East Sunkist 
Ontario, California 
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Glass-Fiber Roof Coating 
Resists Wear, Weather 


Millions of glass fibers in a new 
roof coating reportedly curb cold 
flow at temperatures to 140F. 

Because flow is prevented, oxida- 
tion of more than the thin top layer 
is stopped. This is said to eliminate 
the major cause of roof leaks—evapo- 
ration of underlying asphaltic oils. 

In addition, product (Fibre Glass 
Supercote) has special plasticizers 
and waterproofing oils that penetrate 
and resaturate dried out roofing felts. 
It also keeps coating from becoming 
brittle and provides a positive bond 
to old surfaces. 

Coating can be applied just as 
it comes from the container, with 
roofing brush or squeegee. It is rec- 
ommended for use over felt, compo- 
sition, tin and corrugated iron, con- 
crete and built-up roofs, and as a final 
protective coating around side walls, 
chimneys, parapets, sky lights, and 
fire walls. Material is available in 
5 gal. pails, 30- and 55-gal. drums.— 
The Garland Co., 3748 E. 91st St., 
Cleveland. 

Circle 157A on Reader Service Card 


Compact Unit Provides 
Low-Cost Copying 


This 14-lb. machine offers eco- 
nomical office copying to the small- 
est organization, and cuts by one- 
third the cost of a decentralized, 
multiple-copier system for larger 
companies. 

Known as Verifax Bantam Copier, 
it employs a curved glass platen that 
takes originals up to 84x11 in. Unit 
makes up to 5 copies of any typed, 
drawn, written, or printed matter, at 
a material cost of about 24¢ per copy. 
Base dimensions are 134x17§ in.— 
Eastman Kodak Co., Business Photo 
Methods Sales Div., Rochester, N. Y. 

Circle 157B on Reader Service Card 
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Accurate Recessed Scales Speed Checkweighing 


High accuracy, portability, and 
ease of installation are advantages 
cited for a new line of under-and- 
over checkweighing scales. 

Units are recessed types that lower 
into oblong openings in tops of work 
surfaces. Unaffected by temperature 
variations, they may be used alter- 
nately in steam rooms and te- 
frigerated areas. 

Model 300 (left) is a single-plat- 
form, 25-Ib.-capacity unit with chart 
and indicator under a sealed window 
in a horizontal cover plate. Com- 
modity platform is raised 1 in. above 
top of scale. Recessed case is tapered, 


Flowmeter Line Offers 
Snap-In Construction 


Packing-less, snap-in measuring 
tubes used in this line of variable- 
area flowmeters have O-rings to seal 
tube ends to metal fittings, thus 
eliminating need for nuts, bolts, 
stuffing boxes, and packing glands. 

Called Series 2700, three models 
cover the flow range from fraction 
of a cc. per min. to 40 gpm., which 


which permits operator to straddle 
scale during weighing. Selector at 
front of case permits fast changing 
of master weights. 

Model 301 (right) is a 25-lb.- 
capacity scale with two platforms, 
one for master weights, the other for 
commodities. Both platforms are 
raised 1 in. above cover plate, and 
the end-tower is 124 in. above work 
surface. 

Both models have completely 
sealed mechanisms, which precludes 
entry of dirt, dust or moisture — 
Pennsylvania Scale Co., Barreville, 
Pa, Circle 157C on Reader Service Card 


cuts inventory costs. Tubes are 
snapped in without use of tools or 
disconnecting and disassembling the 
meter. Piping strains cannot be trans- 
mitted to the tube because it ‘floats’ 
in the O-rings. Cleaning and range 
changing are fast and simple.— 
Fischer & Porter Co., 577 Jackson- 
ville Rd., Hatboro, Pa. 
Circle 157D on Reader Service Card 


Drums’ Interlocking Hoops 
Reduce Handling Costs 

To save space and cut handling 
and shipping costs, these 55-gal. steel 


drums interlock when unitized. 
Interlocking is accomplished by 
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DAY JUMBO MIXERS eee meet 


every requirement for maintaining a thorough blend of chocolate 
products under sanitary conditions at The Nestlé Company, Inc., 
Fulton, N. Y. For instance: seals may be furnished of sanitary con- 
struction requiring no packing, and of such simple design as to 
permit thorough cleaning in a matter of minutes between batches— 
(no more black specks working into product from stuffing boxes). 

Outboard bearings on all models allow plenty of room for 
normal cleaning and maintenance. Special agitators available for 
blending high shortening content products. Heating or cooling 
jackets, dust covers and many other optional features available. 
For complete information write for Bulletin 800. 


reouvunoensb 'eer 


nt DAY means longer life span 


THE J. H. DAY COMPANY 


4924 BEECH ST., NORWOOD, CINCINNATI 12, OHIO 
Divisiow of Clevelend Avtemetic Mechiane Compeny 


king, paint and varnish, printing ink 
osmetics, paper and pulp, 
sugar and milk products 
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specially designed rolling hoops, 
slightly offset (alternately raised and 
lowered) on opposite sides of drum. 
When unitized, a group of drums 
can be handled without pallets by 
lift truck. 

Transit damage is reduced because 
containers (Uni-Drums) contact 
each other at their six strongest 
points, curbing dents and deforma- 
tion. Also minimized are rotation, 
vertical movement, and_ loosening, 
which often cause surface damage. 

Drums roll only on the hoops, can 
be reconditioned, and readily inter- 
mixed with standard containers. 
Units are available with a variety of 
closures, accessories, and sanitary or 
corrosion-resistant linings. —Vulcan 
Containers, Inc., P. O. Box 161, 
Bellwood, III. 

Circle 157E on Reader Service Card 


Unit's Piston Action Speeds 
Filling of Cottage Cheese 


This sanitary semi-automatic filler 
discharges 8-16 oz. of cottage cheese 
with every half-cycle of its filling 
cylinder, thus enables packaging 
speeds to 46 containers per min. 

Called Model 377, it employs a 
double-action piston that simultane- 
ously fills the container and readies 
the cylinder for the next cup. Two 
‘free-falling’ piston heads, joined by 
an adjusting screw, are easily set for 
exact discharge. And for uniform 
fill, unit has an auxiliary power- 
driven ram that empties the cylinder. 

The large stainless-steel hopper 
holds up to 160 lbs. of cheese, and 
machine comes equipped with pedes- 
tal stand and casters. Cycles are 
actuated by a conveniently located 


FOOD ENGINEERING, APRIL, 1958 











THEY get to take 
a last look inside 


Standard Oil research 
develops method 
for inspecting 
lubrication 


of enclosed parts 





without disassembling 
















What if. you had to make a final inspection of en- 
closed parts to be sure they were lubricated and you 
could not do it without disassembling? Standard Oil 
research scientists have just developed an instru- 
ment system that determines lubricant level in an 
instant. The device measures the density of an 
assembly so precisely the presence or absence of the 
desired quantity of lubricant registers on a meter. 


Having such a unit might permit you to shorten an 
assembly line or reorganize assembly operations for 
greater convenience, speed, economy. The research 
men at Standard who developed this inspection 
method will be glad to share their know-how with 
you to help you fit it to your assembly operations. 


This is the research pay-out you get from Standard. 
This is the “something more” Standard gives to in- 
dustry besides the research which has established 
Standard Oil petroleum products as the industry 
criteria for quality. ’ 


For more information about this development or for 
assistance on other lubrication problems, inquire of 
any of the 48 Standard Oil district offices in the 15 
Midwest and Rocky Mountain states. Or write 
Standard Oil Company (Indiana), 910 South Michigan 
Avenue, Chicago 80, Illinois. 


You expect more from | STANDARD } ang get it! 






No matter which /7Z//(N7/ you like—you can buy it in 


MéeroRold’ QUALITY STAINLESS STEEL 


2D-a silvery white, but non-lustrous, 
surface produced by annealing and pick- 
ling cold reduced material. Steel sheets & 
strip in this condition are most ductile 
and the surface holds lubricant well for 
severe drawing operations. 


No. 4-a finer finish than No. 3 made 
by grinding with a No. 150 abrasive. Like 
No. 3, this surface is easily blended with 
hand grinders after forming, drawing or 
welding. 


2B-steel in the 2D condition which is 
subsequently rolled on a “skin pass” or 
temper mill. The surface acquires a bright 
finish from the polished rolls. This surface 
is somewhat more dense and hard than 
2D and is a better starting surface for 
later finishing and buffing operations, 


No. 7—Good reftectivity and brilliance 
made by polishing with a No. 400 abra- 
sive. This semi-mirror finish must be pro- 
tected during fabrication by adhesive 
paper or strippable plastics lest the finish 


No. 3 this surface is made by grind- 
ing with a No. 100 abrasive. This surface 
is smooth but not as reflective as 2B. 


BRIGHT-a highly reflective surface 
made by cold reducing with highly pol- 
ished, glass-hard rolls. This finish is only 
available in Type 430 stainless. 





be marred beyond repair. 


These are our standard surface finishes that 
are available in types 201, 202, 301, 302, 304 and 430 
except Bright which is type 430 exclusively. 
These finishes are regularly supplied in sheet and coil 
form in widths up to 48 inches. 
Since Nos. 3, 4, 7 and 430 Bright are smooth 
reflective surfaces, they are not recommended for severe 
drawing without special precautions as the mill finish may be 
marred. Applications such as dairy machinery, kitchen 
and restaurant equipment and architectural decorative work 
require only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill polished sheets are 
carefully packed to avoid handling imperfections. Protective 
adhesive paper can be specified by the buyer when needed. 
For specific information on recommended 
surface characteristics for a particular stainless steel 
sheet and strip application, address 
your request to our Product Development Dept. 


Washington Steel Corporation 


Producers of Stainless Sheet and Strip Exclusively 


4-W WOODLAND AVENUE, WASHINGTON, PA. 
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foot pedal, which frees operator’s 
hands for filling—Anderson Bros. 
Mfg. Co., 1907 Kishwaukee St., 
Rockford, II. 


Circle 158A on Reader Service Card 














Design Innovations Offered 
By Screw-Conveyor Drive 


Easily mounted and adjusted on 
standard conveyor troughs, this 
screw-conveyor drive reportedly em- 
bodies a new concept in application 
and several advance design features. 

Unit consists of speed reducer 
with packing gland and driving shaft, 
which mounts on trough end. 

Maximum efficiency is obtained 
from use of heat-treated helical steel 
gears and pinions. Bearings provide 
ample thrust and radial capacity, and 
seats are bored in line for long bear- 
ing life. 

Drive design protects reducer 
against entry of material being han- 
dled. Packing gland is adjustable 
from outside, takes standard packing, 
and may be visually inspected. A 
flinger seal on shaft next to reducer 
also prevents any foreign matter from 
reaching seals. 

Slotted holes in the reducer flange 
permit rotating the unit for quick 
and easy adjustment of the V-belt 
drive center distance. Motor and 
drive may be mounted in any posi- 
tion. Tapered roller bearings in re- 
ducer eliminate need for a separate 
thrust bearing. Former take thrust 
in either direction. 

Reducer with packing glands and 
driving shaft may be easily mounted 
or removed from trough end by 
means of three bolts in reducer 
flange. Driving shaft is mounted in a 
steel sleeve, and a_ built-in’ puller 
facilitates its changing without open- 
ing the reducer itself. 

Drives are available in four sizes, 
each in two ratios—18:1, 8:1— 
Dodge Mfg Corp., Mishawaka, Ind. 
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VIKING 
PUMPS 
IT! 


You can avoid messes, when moving sticky, 
viscous liquids . . . you can save time .. . 


and cut costs — all by using Viking Pumps. 


Vikings are pumping thick liquids with 
outstanding results for thousands of users 
... and will for you, too. The positive 
action of the famous “gear-within-a-gear" 
is Vikings’ secret of success. 


You'll find Viking Pumps for most 
industrial needs. Sizes from 44 to 1050 
gallons per minute. Over 750 catalogued 
models. Hundreds of special designs 

for individual problems, 


Send us your problem — 
ask for folder 58 SE 


VIKING PUMP COMPANY 


Cedar Falls, lowa, USA In Canada, it's “ROTO-KING” pumps 





VIKING — the leader, 
not a follower, 
in Rotary Pumps 








assure... the right design 
of the right wire 
to the right mesh specification 





4 Ashworth 
Metal 


a Peeling and Coring ... Spray Washers 


Ashworth Belts are effecting savings in 
continuing processing in Blanchers ... Brine 
Tanks ... Cookers... Coolers... Cutting 
Tables ... Desanders ... Dryers... Evaporators 
..- Inspection Tables ... Packing... 


... Sterilizers ... Weighing. 
Illustrated literature available, specify catalog M101. 


Metal Process Belts to Keep Products 
on the Move by... 


ASHWORTH BROS., INC. 


WINCHESTER, VIRGINIA 


Sales Engineers: Atlanta + Baltimore « Boston « Buffalo 
Charlotte, N.C. ¢ Chicago e Cleveland « Dallas « Detroit + Fall River, Mass. 
Greenville, S.C. « Louisville « New York « Philadelphia 
Pittsburgh « Rochester ¢ St. Louis « St. Paul i 
San Francisco e Tampa o Canadian Rep., 
Peckover's Ltd., Toronto « Montreal 


” Process 
ATK 
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L E E PRODUCTS 


For Reduced Processing Costs 


Style A Kettle 
% Jacketed, 5 to 500 gal. 


Style CW Kettle 
% Jacketed, 80 to 300 gal. 


tS) 


Style B Kettle 


Style C Kettle \) % jacketed 


5 to 100 gal. 


Full Jacketed, 10 to 300 gal. 


Pressure Kettle 
% Jacketed, 40 to 200 gal. 


Pulp Tank 
500 to 2,000 gal. 


“ 


Storage Tank ™ 
100 to 5,000 gal. 


Write for bulletins 
on any of the 
products illustrated. / 


LEE 


METAL PRODUCTS 
COMPANY, INC. fas ond 


Jacketed 


Style CW3T Kettle 
with Center-Line Scraper 
Agitator, 80 to 300 gal. 


Vacuum Pan 


30 to 500 gal. I 


Quick Cooling 
Pan 


50 to 200 gal. 








Agitators Vacuum 
Processing an and Pressure 
ond Storage Accessories Equipment 
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ALL LEE KETTLES ARE MADE 
TO A.S.M.E. CODE. 


416 PINE STREET, PHILIPSBURG, PA. 
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Belting’s Flexible Ribs Grip 
Cartons on 45-Deg. Slope 


Designed for package conveyors, 
this cross-corrugated belt i is said to be 
particularly effective on steep in- 
clines. 

Ribs of unit (Ridgetop) deflect 
under load to provide a firm grip on 
pack. iges moving up a 45-deg. incline. 
This permits shorter conveyor flights, 
and saves floor space when cartons go 
between floors. 

The cover compound is a resilient, 
tough rubber that doesn’t harden 
with age. This construction is also 
available in Neoprene to resist oil 
and grease, 

Belting is offered in widths to 48 
in., and of 28- or 32-0z. cotton duck. 
Minimum Acton thickness is 4 
in., and units have a friction-surfaced 
back.—New York Rubber Corp., 100 
Park Ave., New York City. 

Circle 162A on Reader Service Card 


Steel Jacket Ups Strength 

Of Resistant PVC Pipe 
Combining the strength of stecl 

with chemical resistance of plastic, 


this new pipe is expected to find 
wide application where corrosion is 
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What can distilled monoglycerides do for these foods? 


When you take a reaction mixture of mono- and diglycerides and 
use molecular distillation to produce a monoglyceride emulsifier 
of exceptional purity, some wonderful things can happen. For 
example: 

In dessert toppings—with Myverol® Distilled Monoglycerides you 
can make ordinary homogenized milk whip up into a lovely 
whipped product with good texture and overrun. With vegetable- 
oil-based toppings, you can use Myverol to give you the high over- 
run and low whipping time you seek. 

In ice cream—Myverol, along with an appropriate stabilizer, can 
be used to control overrun, produce a product with excellent 
dryness and melt-down. It works as well in vegetable-based 


frozen desserts as it does in dairy-based products. 

In many, many other foods, too, Myverol gives you product and 
processing advantages you may be missing. 

Myverol Distilled Monoglyceride emulsifiers are available in a 
number of types made from most common fats and oils. The only 
problem is which type, or combination of types, will best help 
do the job you want. We're ready to go to work with you on this 
or supply samples for you to work with yourself. To get started, 
write Distillation Products Industries, Rochester 3, N. Y. Sales 
offices: New York, Chicago, and Memphis e W. M. Gillies, Inc., 
West Coast ¢ Charles Albert Smith Limited, Montreal and 
Toronto. 


distillers of monoglycerides made from natural fats and oils 








10 lie 


Also ... Vitamin A in bulk 
for foods 





and pharmaceuticals 








Distillation Products Industries is « division ¢ Eastman Kodak Company 
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Wherever valves are attacked by acids, salt and alkaline 
solutions, sea water, brine or other corrosive fluids, 
vapors or gases, “Jenkins Ni-Resist Gate Valves” are 
fighting words. 

In a wide range of corrosive and erosive services com- 
mon to the chemical, food, plastics, marine, petroleum, 
and pulp and paper industries, these valves have shown 
a remarkable ability to withstand corrosion and cut 
valve costs. 

The secret of their long, trouble-free service is the 
combination of Ni-Resist type 2 cast iron and type 316 
stainless steel trim, plus Jenkins extra value construc- 
tion throughout. No other gate valves offer this com- 
bination for fighting corrosion. 

When choosing Ni-Resist valves, let the famous 
Jenkins Diamond be your guide. Specify “JENKINS 
NI-RESIST” — for longer valve life. Write us, or ask 
your Jenkins Distributor for information folder No. 
205. Jenkins Bros., 100 Park Avenue, New York 17. 


A Bronze yoke bushing 


B Handy grip iron wheel 


C Bronze yoke bushing 

D tron yoke cap with 
zerk fitting for 
lubricating bushing 

E Steel yoke cap bolts 
and nuts 

F TYPE 316 STAINLESS 
STEEL spindle 


G NI-RESIST CAST IRON, 
TyP 


, yoke 

H Bronze eye bolt nuts 

| Malleable iron gland 
flange 

J Steel gland eye bolts 

K Steel gland lug bolts 
and nuts 


L TYPE 316 STAINLESS 
STEEL gland 


ee 





nut M Teflon impregnated 
asbestos packing 

N TYPE 316 STAINLESS 
STEEL bonnet bushing 

0 NI-RESIST CAST IRON, 
TYPE 2, bonnet 

P Steel bonnet bolts 
and nuts 

Q TYPE 316 STAINLESS 
STEEL spindle ring 

R Asbestos gasket 

S TYPE 316 STAINLESS 
STEEL wedge pin 

T NI-RESIST CAST IRON, 
TYPE 2, through-port body 

U TYPE 316 STAINLESS 
STEEL solid l-beam wedge 

V TYPE 316 STAINLESS 
STEEL seat rings 


JENKINS 


Sold Through Leading Distributors Everywhere 
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a particular problem to processors. 

Known as “Jal-Jacket”, it consists 
of a rigid polyvinyl chloride (PVC) 
tube jacketed with welded steel pipe. 
PVC was chosen as liner material be- 
cause of its excellent resistance to 
corrosion. Use of a steel jacket over- 
comes the pressure limitation of most 
plastic pipes. Working pressures of 
1,000 psi. at 150 F. are easily at- 
tained. 

Pipe will be available in 20 ft. 
mill lengths in 2-, 3- and 4-in. 
nominal o.d.—Jones & Laughlin 
Steel Corp., 3 Gateway Center, Pitts- 
burgh. 
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Low-Temp Passing Tunnel 
Curbs Refrigeration Loss 


In transferring packages to or from 
100ms operating at + 15F. to —30F., 
refrigeration loss may be minimized 
with use of a new passing door and 
tunnel. 

Known as Lo-Temp, unit provides 
an airlock for packages. Tunnel has 
overlapped _strip-rubber curtains, 
vapor-tight metal doors, and a special 
heater (Frostop). Latter is a thermo- 
statically-controlled heating cable 
that prevents ice build-up on gasket 
contact areas of door frames and 
sills. 

Curtain allows unrestricted pas- 
sage of packages in and out of tunnel, 
yet opens only wide enough to per- 
mit package to enter. As package is 
pushed through the curtain, rubber 
strips form a wiping seal on both 
sides and top. Provision can also be 
made for use of conveyors (gravity 
roller, power chain, or power belt) 
with this unit——Jamison Cold Stor- 
age Door Co., Hagerstown, Md. 

Circle 165A on Reader Service Card 
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THE FOOD INDUSTRY 


GLOBE Neoprene BELTING 


No wonder Globe Neoprene Belting is on the lips of every outstanding food 
processor. It insures protection of foods and your firm’s good name when- 
ever you have a problem of conveying, elevating or transmission. 


GLOBE WHITE NEOPRENE withstands food oils, cooking oils, 
fats, greases, acids, alkalis, and practically everything that 
harms ordinary belting. Food particles can’t cling to its tough, 
durable, but satin-smooth cover that cleans with a quick wipe 
of a damp cloth and STAYS clean. It absorbs no odor, flavor 
or taste and NEVER gets rancid. Any width up to 48-inches and 
in 2 to 6 ply construction. 


GLOBE BLACK NEOPRENE — with the same construction features 
— for conveying boxes, cans, crates, canned or bottled goods. 


GLOBE ROUGH SURFACE NEOPRENE — White, “Ruff Top” or 
brown “Kling Top” for incline or decline conveying of foods. 


MANUFACTURERS OF: 


WHITE SOLID WOVEN COTTON BELTING @ PRESS-CURED KANRY-TEX BELTING 

WATERPROOF AND WAX TREATED BELTING @ HYCAR BELTING @ NEOPRENE 

BELTING @ PLASCELL BELTING @ CELLULOSE BELTING e@ STITCHED CANVAS 

BELTING @ ROUND BRAIDED ENDLESS BELTS @ HEVALOID ENDLESS BELTS 

WOVEN ENDLESS BELTS @ CLEANER AND SIFTER BRUSHES @ WEBBINGS 
HOISTING SLINGS e@ BELT DRESSING 


a 
sy er 6 When you need belting, call a Globe engineer. 


1400 CLINTON STREET e BUFFALO 6, NEW YORK 


Jy GLOBE WOVEN BELTING CO., INC. 
P/ 


Sipe” KNOWN FOR QUALITY THE WORLD OVER 


ese 





For more data, circle this page number on card at back => 











CUT COSTS WITH 


SEALTITE 


Delivers a well settled, nicely squared bag 
at top, bottom and sides 


Pre-scored, double fold, uniformly glued seal 
keeps product in and dirt out 


Uses any standard make of gusseted bag — 
no royalties 


Seal readily opened, yet tamper-proof 
Seals 30 to 50 bags per minute 


Users report costs reduced up to $500.00 per 
month per machine 








Write for complete information 


LONSULILATED 
FALKAGING MALHINERY LORP 


BUFFALO 13, NEW YORK 











Case Histories 
Available on 
APPLE JUICE 
APRICOT JUICE 
BABY FOODS 
BARB'Q SAUCE 
BEER 

CITRUS JUICES 
COFFEE 


Concentra d Juice 


Cranberry Juice 
EDIBLE ONS 
EGG (liquid 
GELATIN 
GRAPE JUICE 
GRAVY 
HONEY 
ICE CREAM MIX 
LARD 
MILK 
MOLASSES 
ORANGE JUIC 
PECTIN 
PIE FILLINGS 
PICKLE BRINE 
PINEAPPLE Juic 
PRUNE JUICE 
SOFT DRINKS 
SOUPS 
STARCH PASTE 
ele) ) me he tel 
TOMATO JUICE 
ery S6@mEs B26: 
VEGETABLE O! 
NEGAR 


soluble 


THICK SUGAR SYRUPS presented 


A SWEET PROBLEM! 


We must pasteurize thick viscous sugar syrups in a con- 
tinuous process with positive protection of quality and 


delicate flavors. 


Enter the APV ENGINEER... 


with the combined knowledge gained from many years of experi- 


ence in serving the worlds largest food and juice processors. 


SOLUTION: 


Use APV Flash Pasteurizer 


flavored syrup, simple syrup, fruit beverage or juice . 


handles any concentration of 
. . produces a 
sterile product, protected against reinfection. No possibility of 
overheating delicate flavors. Self-cleaning stainless Paraflow plates 


resist fouling. Unequalled high efficiency. 


Q.E.D. 


PARAFLOW Plate 
Heat Exchangers 
@ Protect Flavor 
@ Guarantee Sterility 
. at LESS COST 
. in LESS SPACE 
. in Continuous Flash 


Pasteurizing and 


Chilling Systems 
SERVES THE WORLD'S LEADING 


PARAFLO FOOD AND JUICE PROCESSORS 


Write for descriptive folder F-57 


APV COMPANY, INC. 


BUFFALO 7, N.Y. 











137 ARTHUR ST. 


“& For more data, circle this page number on card at back 





Equipment & Supplies 





Versatile Floor Machine 
Ups Operating Efficiency 


Employing a 23-in. brush spread, 
this streamlined floor machine offers 
top performance in a variety of jobs 

-scrubbing, polishing, buffing, dry- 
cleaning, sanding, and refinishing of 
any surface. 

Known as KC-22, it provides an 
adjustable handle that swivels for 
space-saving storage, for height of 
any operator, and for pivotal opera- 
tions. The two 6-in. wheels have 
semi-pneumatic tires, and the rubber 
cord is non-marking. A_ rubber 
bumper protects furniture and base- 
boards. A special safety switch per- 
mits right- or left-hand operation. 

Powered by a 1-hp. capacitor start 
motor, unit is quiet and easily 
handled.—General Floorcraft, Inc., 
421 Hudson St., New York City. 

Circle 166A on Reader Service Card 


INGREDIENTS 


New Thickener Ups Quality 
Of Canned Frozen Foods 


High stability, neutral taste, and 
excellent clarity are advantages cited 
for an improved thickener. 

Known as Col-Flo 67, the corn- 
starch product is recommended for 
all items incorporating a thickener, 
especially canned and frozen foods 
having a gravy base, prepared pie 
fillings, and tomato-base sauces. 

Material does not retrograde, is 
unaffected by freeze-thaw, and does 
not require agitation to reblend when 
heated. Product is available in 100- 
Ib. bags.—National Starch Products, 
Inc., 270 Madison Ave., New York 
City. 

Circle 166B on Reader Service Card 
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For Every Pack... 











GRAPEFRUIT 


SEeTIANS 


maintain natural flavor and color 


with Clinton Products 





Wisewces your packing problem, you can 
enhance the natural flavors and colors of fruits, 
preserves or vegetables in every pack. For each 
case there’s a just-right corn syrup (dry or 
liquid) and Clintose® dextrose that you can 
rely on for uniform results every time, because: 





CONSISTENT FORMULATION MAKES 
CLINTON PRODUCTS RELIABLE 











Three analytical control laboratories and sev- 
eral single-purpose testing stations are located 


at strategic points in our plant. They check 
every stage in the processing of all products 

. . they check all finished products to be sure 
specifications are met exactly. That’s why 
you can depend on Clinton products to do the 
job for which they are needed. 


Your Clinton salesman can help you select 
the right products to give your pack the 
properties you want. And, should you need 
special production advice, prompt technical 
service is available when you need it. Call 
your Clinton salesman today, or write: 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 


.. Where research today 


improves tomorrow's product 
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Installation of VOTATOR Processing Apparatus ai 
Sell Brand Foods, Ltd., Los Angeles. it makes 
amore salabie peanut butter at lower cost. 


‘2° a eae Rg) Ome a 3 ~~. 
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30 years in your business 
TO HELP YOU CUT COSTS 


OTATOR* Heat Transfer Apparatus has been improving heating, 

cooling, mixing and aerating operations in food processing 
plants more than 30 years. This broad experience can help you cut 
costs and upgrade quality with these important benefits: 


Continuous processing. Violent agitation, combined with con- 
tinuous scraping of heat transfer area, produces clean surface and 
high turbulence. Continuous flow results in high throughput rates 
in small production space. 

Peak efficiency. High viscosity, suspended solids, heat-sensitive or 
work-sensitive materials—all are processed in a matter of seconds. 


Upgrades quality. Replaces operator judgment with automatic 
controls to assure uniformity of finished product. Completely 
enclosed processing system safeguards quality. 

Engineering assistance. Girdler's nationally-known engineers and 
chemists, equipped with outstanding research and pilot plant 
facilities, are available to help you in the planning for moderniza- 
tion or new plant facilities. Call our nearest office. 


*VOTATOR—Trade-Mark Reg. U.S. Pat. Off. 


“€& For more data, circle this page number on card at back 


Girdler offers you 
30 years’ experience 


in these processes 


Cooling Aerating 
Enzyme Inactivation Plasticizing 
Crystallizing Cooking 
Sterilizing Pasteurizing 
Slush Freezing Mixing 
Chilling Whipping 


to improve 
your production 


GIRDLER 


PROCESS EQUIPMENT DIVISION 
NATIONAL CYLINDER GAS COMPANY 
Lovisville 1, Kentucky 


f VOTATOR d THERMEX 
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Totally Soluble Phosphate 
Ups Quality of Hams 


Higher yields of better-colored, 
jucier hams are reported with use of 
a new phosphate formulation, com- 
pletely soluble in finished brine. 

Product (Solphos) is approved for 
use in federally inspected plants. 
Recommended level is 1 Ib. per 5 
gal. water.—Meat Industry Suppliers, 
Northfield, Ill. 

Circle 169A on Reader Service Card 


CHEMICALS 


Plant Sanitation Simplified 
By Germicidal Cleanser 


This potent germ-killing agent re- 
portedly is unique in that it also has 
excellent detergent properties, un- 
usual since sanitizers generally are 
hindered when used along with de- 
tergents. 

Known as PC-6, it has a phenol 
coefhcient of 6 and retains potency 
when diluted with up to 120 parts of 
water. Product is recommended for 
low-cost sanitizing and cleaning of 
tile floors, painted surfaces, and wash- 
room facilities. It is safe on the skin, 
rinses film-free and leaves a fresh- 
air odor.—Penetone Co., 74 Hudson 
Ave., Tenafly, N. J. 

Circle 169B on Reader Service Card 


BRIEFS 


New Color-Printing Technique of- 
fers economical production of 84x11 
in. promotional literature—catalog 
sheets, salesmens’ samples, mailers, 
etc. Printings include full-color illus- 
tration and 20 lines of copy.—Brate’s 
Printing Office, Inc., 65 Hudson 
Ave., Albany, N. Y. (169C) 


Compact Flange-Type Motor em- 
ploys formed end coils and one-piece 
bracket to reduce its length up to 
60% over standard units of same rat- 
ing. Air-gap motor (Pancake) is 
available in 1-15 hp. ratings at 1,800, 
1,200, and 900 rpm.—Louis Allis 
Co., 427 E. Stewart St., Milwaukee. 
(169D) 

Multi-Purpose Floor Unit enables 
high-speed scrubbing and damp-dry- 


ing, or polishing and vacuuming of 
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4 WAYS TO SAVE 


mean bagging weights high, to prevent falling short. With an inac- 
curate scale, you can lose more than $10 an hour through weight 
variations—especially when bagging at high speeds. Many processors 
have solved this problem by installing Richardson bagging scales. 
With average accuracy of + 1 to 2 oz. or better, they prevent over- 
weights and underweights, year after year. 


Spend Less for Bags. You may be paying good money for noth- 
ing but “air space” in filled bags. A Richardson G-73 Impacker can 
end this waste. The Impacker is a simple, compact accessory that 
quickly “shakes down” material as it fills bags. Thus, you can pack 
any given quantity into smaller, neater bags. The money you save— 
on bag size alone—can bring you profits well beyond the cost of 
this equipment. 


Speed Up Production. Example: the Duplex Richardson E-50 
Bagging Scale can turn out twenty 100-lb. bags per minute. It’s 
only one of many Richardson models for handling flour, sugar, rice, 
feed, and chemicals, in bagging ranges of 25-250 Ibs. 


Cut Excessive Labor Costs. Are your bagging operations over- 
manned? Some installations require expensive standby labor. You 
can cut out this cost—sometimes as much as one-third of regular 
labor costs—and free labor for productive work, by installing 
automatic Richardson bagging equipment. Time and labor-saving 
accessories include automatic feeders, sewing conveyors and pedes- 
tals, bag-holders, as well as packers like the Impacker described 
above. Low-cost automatic proportioning systems are Richardson 
specialties, too. Simple design makes maintenance easy. Any main- 
tenance man can understand a Richardson. And, only Richardson 
maintains a nationwide service organization that can serve you 
within 24 hours, if necessary. 


Richardson Scales conform to U. S. Weights and Measures H-44 for your protection. 


FOR MORE INFORMATION ON RICHARDSON BAGGING SCALES, 
WRITE TODAY TO 





MATERIALS HANDLING BY WEIGHT SINCE 1902 


Sales and Service Branches in Principal Cities 
Also manufactured in Europe to U.S. standards 
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WASTED BAGGING DOLLARS 


1. Minimize Weight Give-Away. Frequently, you're forced to set 


RICHARDSON SCALE COMPANY *¢ CLIFTON, NEW JERSEY 


@ 1206 
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12,500 sq. ft. per hr. in one opera- 
tion. Machine (Convertamatic) has 
twin 13-in. brushes providing 24-in. 
swatch, and variable-speed control.- 

tee Advance Floor Machine Co., 4100 
AHL tani Washington Ave., N., Minneapolis. 


te» Temperature Indicators (169K) 
“> Yam for REMOTE READING 


Sanitary Power Screen efficiently 
handles sugar, powdered milk, and 
other items which tend to caramelize 
or gum up. Tubular construction 
eliminates cracks and crevices. Port- 
able unit may be mounted either for 
floor discharge, or on pipe legs to 
straddle mixing bowls and shipping 
drums.—]. H. Day Co., 4924 Beech, 
St., Cincinnati. (170A) 

Model F-1 temperature indicators are 
widely used in the chemical and food 
industries to cut waste and help pre- 
serve quality standards in processing 
and storage. Ideal for installation on 


any equipment, where accurate tem- 
perature is desired. 


Lightweight Highway Tractor (11,- 
000 Ib.), making greater use of 
aluminum for cab and chassis, con- 
verts weight saving into payload 
capacity. Air suspension, which 
curbs road shock, reduces need for 
structural rigidity. Unit (Model DR 
862) is powered by 190-hp. diesel 
engine with 5-speed overdrive syn- 
from minus 60°F to plus 750°F. chromesh _ transmission, — General 
Send for New Catalog aoe ae. Motors Corp., Truck & Coach Div., 


660 South Boulevard, East, Pontiac, 
MPERATURE INDICATORS AND RECORDERS Mich. (170B) 


REDUCE OPERATING COST 
of VACUUM SYSTEMS 
with this AERO” (air-cooled) 


VAPOR CONDENSER 


With free air the cooling medium, you 
use the least water, evaporated in the 
air stream. You save the cost and 
pumping of large volumes of con- 
densing water. 
Air-vapor subcooling reduces mix- 
ture evacuated from the system, sav- 
ing in the operation of steam ejector E 
or vacuum pump. a 


Solid liquid-filled movement... Large, 
easy-to-read dial . . . Equipped with 
THE ELECTRIC AUTO-LITE COMPANY 3-way adjustable bracket . . . Flexible 


INDUSTRIAL INSTRUMENT DIVISION tubing for remote reading or rigid 
TOLEDO 1, OHIO stem for direct mounting . . . Wide 


NEW YORK © CHICAGO © SARNIA, ONT. choice of standard temperature ranges, 











This air-cooled condenser gives you Niagara Aero Vapor Condenser Panel Casing 
construction gives access to all parts, saves first 


more capacity than other types at a costs im shipping and installation. 


substantial saving of steam and power. 
Water supply, scaling treatment and 
disposal problems are eliminated. 
You get pure condensate, an im- 
proved product; often profit by recov- 
ery of residues now wasted. There can 
be no contamination of your product 
at any time; it never touches raw water. 
Condensing, of water, of solvents or of 
your product, is simplified; you have 
one, compact, easily maintained unit 
replacing both cooling tower and bar- 
ometric or surface type condenser. 


Maintenance expense is low. Niag- 
ara Aero Vapor Condenser Panel Cas- 
ing construction gives access to all 
parts, saves first costs in shipping and 
installation. Summer-winter dampers 
and Balanced Wet Bulb Control pro- 
vide precise, year ‘round adjustment 
of capacity to load. 

Constant temperature, uniform pro- 
ducts and maximum production 12 
months a year are assured. Capacities 
up to 15 million BTU/hr. 


Write for full information. Ask for Bulletin 129R 


NIAGARA BLOWER COMPANY 
Dept. Fi-4, 405 Lexington Ave., New York 17,N.Y. 


Niagara District Engineers in Principal Cities of U. S. and Canada 
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Ronningen Triplex 316 stainless steel filter unit 
with ono filter element removed for inspection. 
316 stainless steel thruout, also steel; 
bronze casting with monel metal fine mesh. 
For food products, beverages, water. 
All Ronningen filters and strainers are quick- 
coupling—off—on—in less than a minute. All 
have heavy reinforced inner. Will withstand 
150 PSI dead short without collapse. Con- 
tinuous operation—no standby needed. 10 
to 1600 GPM—pressures to 300 PSI. Liquids, 
hot or cold. 


Write for Bulletin #45570, Dept. F 
STRAIN AGAIN WITH RONNINGEN 
“Particles large or small, we filter them all’’ 


RONNINGEN-PETTER CO. 


Vicksburg, Michigan Phone Midway 8-516! 
Representatives throughout U. S. and Canada 
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FLYNN DAIRY 
proves efficiency of 
New TRI-CLOVER 


Butterfly Valves 





OI Se i AN gt, 














Modern—that’s the keyword for Flynn Dairy 
Company’s big new plant in Des Moines, 
Iowa. And with 47 successful years’ experience in 
maintaining their reputation for pure, tasteful, high- 
quality products, it was logical for Flynn Dairy to 
choose Tri-Clover Division’s new stainless steel in- 
line Butterfly Valve which brings an ultra-modern 
concept of efficiency to sanitary valve design. 
Flynn’s years of experience with Tri-Clover spar- 
kling clean “‘Standard”’ and “‘Tri-Clamp’’® Sanitary 
Fittings and Pumps, and their specification of new 
Butterfly Valves for the new plant, is another example 
The simplicity, quick-action, and ease of main- of the way modern dairies depend on Tri-Clover— 
tenance of new Tri-Clover Butterfly Valves not only for highest quality in sanitary processing 
have been proved in use. . . not only at the products, but for the latest in modern design. 


Fl lent, but in numerous other installa- val 
Ang Gnock these important advantages— See your nearest TRI-CLOVER Distributor 


Light weight + Simple, fast installation + 
Quick, easy cleaning me. parts eimai 
able between valves * Minimum of parts + Less 
maintenance * Longer life « sig susceptible LADISE CoO. 
to damage * No plugs to replace and no lap- q . C Y a 
ping required. né-Clouer Diuision 
Let our engineering staff show you how Kenosha Wisconsin 
these new valves can help solve your valving 


problems. In Canada: 


Write for Bulletin BL 457. ' rontterd @ Se. taichioge Ave. 
Ontario TRI-CLOVER Chicago 3, USA. Cabie: TRICLO 
eeceeeeee eeeeeese eeeseeaeoea2g¢e0ee2e0@ 
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DODGE 
PILLOW BLOCKS 


Timken Bearing Equipped 


America’s super-quality line— 
with a 34 year record of keeping 
performance up and costs down/ 
Five types—to fit practically 
any service condition. All as- 


4 
SS 


sembled, adjusted, lubricated Aa en \ 


Awe 


and sealed at the factory for 
precision performance—long 


life — dependability. 


SPECIAL DUTY TYPE ——> 


Designed for extreme precision 
and high load capacities. 


Fully self-aligning. 


Special Duplex Timken Roller 
Bearing with tapered bore. 


Split tapered sleeve with straight 
cylindrical bore extends through 
entire length of housing. 


Easy to mount or demount. 
Adapter nut (or collar) clamps 
adapter sleeve to shaft with ex- 
treme firmness. 


DODGE MANUFACTURING CORPORATION, 


Automotive type piston ring seals. 
Bearing is sealed both on and off 
the shaft. 


Rugged semisteel outer housing. 


Elongated bolt holes provide for 
lateral adjustment. 


Special dust cap protects lubri- 
cation fitting. 


Shaft sizes 1%” to 8”. Ask your 
local Dodge Distributor—or write 
us for Bulletin A670 giving com- 
plete technical data on America’s 
most complete line of mounted 
bearings. 


CALL THE TRANSMISSIONEER, your local Dodge 
Distributor. Factory trained by Dodge, he can give 
you valuable help on new, cost-saving methods. 
Look in the white pages of your telephone directory 


for “Dodge Transmissioneer.” 
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2800 Union St., 


Mishawaka, Ind. 


of Mickaisakee, Ind. 
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Made to the measure of smaller space— 
this high-capacity Gardner-Denver compressor 


Lots of power and high capacity in a compact, space- 
saving package. That’s the Gardner-Denver WBN com- 
pressor—an easy, economical way to side-step the soar- 
ing cost of factory floor space. 


Occupying only 34 sq. ft. of space, this 200 hp unit 
is rated at 1150 cfm piston displacement. In many 
instances, this volume permits retirement of two smaller 
units, with corresponding savings in space. 


The Gardner-Denver WBN needs no special base. 
Just bolt it down, hook it up and put it to work. It is 
available with a self-contained radiator-intercooler that 
conserves cooling water, or with a tube-type intercooler. 

Gardner-Denver compressors are available in seven 
space-saving models—from 39” to 72” long, 47” to 68” 
wide and 25 to 200 horsepower. 

Write for complete information 


ENGINEERING FORESIGHT—PROVED ON THE JOB de 
IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 


GARDNER - DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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The super-lubricating film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Saves bearings, material, power, time...and...labor. 
Lasts two to four times as long as ordinary greases. 


Keeps production--UP! Maintenance repairs--DOWN! 


Just as sharp-pointed quills are famous for protecting the 
porcupine--Orange Solid Oil provides a long-lasting, super 
lubricating film that is famous for protecting valuable ma- 
chinery. Leading manufacturers of dairy, cheese, creamery, 
and ice cream equipment and machinery use and recommend 
it because--it does an outstanding lubricating job and stays 
on the job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order— 
phone, wire, or write for name and 
address of your nearest source of supply. 





Famous [| ubricants [nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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JUST OFF THE PRESS 


PLANT ENGINEERING 


Air-Pollution Problems 


Technical reprint shows versa- 
tility of oxidation catalysts for in- 
dustrial air pollution controls. 
57-44, 6p.—Oxy-Catalyst, Inc., 
Wayne, Pa. (174A) 


Smokestacks 

Booklet charts, illustrates and 
explains how glass protected steel 
smokestacks answer problem of 
corrosive flue gases. 8p.—Process 
Equip. Div., A. O. Smith Corp., 
Milwaukee, Wis. (174B) 


Gate Valves 

Describes cast steel gate valves, 
stressing durability, easy mainte- 
nance, and erosion-resistance. 4p. 
—Walworth Co., Inc., N.Y.C. 
(174C) 


Air and Steam Cleaners 

Describes filter-free, mainte- 
nance-free air and steam cleaners. 
4p.—The V. D. Anderson Co., 
Cleveland. (174D) 


Industrial Heater 

Explains operation of heating 
and ventilating unit designed to 
meet industrial requirements, 
whether for make-up air or for 
plant heat load. Bul. 750A, 26p. 
—American Air Filter Co., Inc., 
Louisville, Ky. (174E) 


Compressed Air Dryers 

Describes new heatless,  self- 
activating, zero-dew-point dryers. 
11p.—Van Products Co., Erie, Pa. 
(174F) 


Gas-Air Compressor 

Fact sheet on gas-air compressor 
with built-in automatic bypass 
regulator. 2p.—Waukee Eng. Co., 
Milwaukee, Wis. (174G) 


Check Valves 

Folder describes and diagrams 
line of swing check valves de- 
signed for service in steam or 
water lines. 4p.—Schutte & Koert- 
ing Co., Cornwells Heights, Pa. 
(174H) 


V-Belt 

Describes V-belt for long 
center, heavy-duty drives. 4p.— 
Manhattan Rubber Div., Raybes- 
tos-Manhattan, Inc., Passaic, N. J. 
(1741) 


Ventilating Fan 

Covers line of belt-driven blow- 
ers with either forward curve 
wheels or backward blade non- 
overloading wheels. Includes per- 
formance tables, engineering data, 
selection and installation informa- 
tion, and specifications. 25p.— 
General Blower Co., Morton 
Grove, Ill. (174]) 


Polyethylene Tanks 


Flier describes enlarged line of 
standard polyethylene tanks.— 
American Agile Corp., Bedford, 
Ohio. (174K) 


Exchanger Line 

Details recently expanded line 
of heat exchangers. 8p.—Ross 
Heat Exchanger Div., American 


Standard, Buffalo, N. Y. (174L) 


Diaphragm Control Valves 


Covers construction details of 
control valves, includes both single 
and double-seated designs for mix- 
ing and diverting service. 4p.— 
Minneapolis-Honeywell Regulator 
Co., Valve Div., Fort Washing- 
ton, Pa. (174M) 


Pellet Maker 


Describes and illustrates preci- 
sion built industrial model pellet 
former. 4p.—Sprout, Waldron & 
Co., Inc., Muncy, Pa. (174N) 


Steam Generator 


Baffleless, pressurized 2-drum 
water tube packaged boiler that 
requires no field piping, wiring, 
brickwork or special foundation. 
12p.—Erie City Iron Works, Erie, 
Pa. (1740) 


Timing Belt Drive Catalog 


Contains data on selection, in- 
stallation and use of 5 basic 
“timing” belt drives. Indexed for 
quick, easy location. Cat. TB-58, 
68p.—Morse Chain Co., Ithaca, 
N. Y. (174P) 


Shaft-Mounted Drive 


Describes complete line of all- 
steel, helical gear shaft-mounted 
drives for 4-50 hp. applications, 
and 420—5 rpm. output speed. 
Bul. 7100, 32p.—Falk Corp., 
Milwaukee, Wis. (174Q) 


Fluid Drives 


Explains advantages, operations 
and characteristics of new fluid 
drives for food industry. Contains 
typical performance curves and 
block diagrams. 32p.—Oilgear Co., 
Milwaukee, Wis. (174R) 


Incineration 

Outlines uses of incineration 
and discusses its ability to reduce 
air pollution. 4p.—Incinerator In- 
stitute of America, N.Y.C. (174S) 


Smokestack 

Detailed information on a per- 
manent, low cost refractory smoke- 
stack for commercial and indus- 
trial applications. 8p.—Van 
Packer Co., Div. Flintkote Co., 
Bettendorf, Iowa. (147T) 
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IMITATION RASPBERRY BY FIRMENICH 


FIRMENICH & CIE 
CHUIT. NAEF 6 CIE 


You get the direct and authentic reproduction of raspberries in their full ne 
perfection in Raspberry Flavor by Firmenich. For Firmenich took fully ripe 
raspberries, freshly severed from the stem, captured their delicate and fugitive flavor, 

; . Saar é FIRMENICH INCORPORATED 
and by original research reconstructed it with all its significant and desirable components. 
Firmenich Raspberry comes to you as a precise and potent flavor material 
of the utmost purity and stability to enhance the flavor of your products and 


to give them greater sales appeal. Samples and technical data on request. 





New Bulletins 


See how to 
modernize your 
weighing operations 


ELECTRONICALLY! 


Here’s complete information on how you can 
streamline your weighing operations and sim- 
plify all your data processing —-ELECTRON- 
ICALLY. 

The new Fairbanks-Morse line of weighing 
equipment enables you to install a completely 
new electronic weighing system or convert 
your present truck or axle load scale to full 
electronic efficiency. 

You’ll also want to see the latest in 
Fairbanks-Morse warehouse scales, portable 
scales in the new F-M Floaxial Dial Series. 


q\ Scales 
the sable Dial 
\ and porta 

pene a 


-—— = 
Pero a 


Check the Literature You Want... 

Axle Load Scales, Capacities to 30 Tons. Bul- 
letin ED-10. Motor Truck Scales, Capacities 
to 50 Tons. Bulletin ED-11. Attachment for 
operation of adding machines, typewriters, etc. 
Bulletin ED-16. Warehouse Dial Scales, New 
Floaxial Series. Bulletin 8105. Bench and 
Portable Dial Scales, Floaxial Series. Bulletin 
8102. 


Mail today... Fairbanks, Morse & Co., Dept. 
FE-4, 6008S. Michigan Ave., Chicago 5, IIl. 


| FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





SCALES * PUMPS * DIESEL LOCOMOTIVES AND ENGINES * ELECTRICAL MACHINERY * RAIL CARS * HOME WATER SERVICE EQUIPMENT » MAGNETOS 





MANAGEMENT 


Filing Guides 

Handy manual for measuring fil- 
ing costs and results, and for im- 
proving filing efficiency. Lists 19 
check points to help management 
uncover strengths and weaknesses 
of filing operation. 28p.—Reming- 
ton Rand Div., Sperry Rand Corp., 
New York City. (177A) 


Gamma Radiation 

Technical report discusses gen- 
eration of gamma rays for experi- 
mental and commercial food 
irradiation. Report AM-100, 15p. 
—Applied Radiation Corp., Wal- 
nut Creek, Calif. (177B) 


Processing Problems 

Describes research and testing 
laboratory for drying, evaporation, 
mixing, crystallization and related 
processes. Bul. 381, 10p.—Buflo- 
vak Equipment Div.. Blaw-Knox 
Co., Buffalo, N. Y. (177C) 


Better Shipping 

Catalog gives information on 
shipping and shipping room sup- 
plies. —Diagraph-Bradley Ind. Inc., 
Herrin, Ill. (177D) 


Air Conditioners 


Describes with illustrations and 
specifications five unit air condi- 
tioners ranging from 3 to 15 tons. 
8p.—Frick Co., Waynesboro, Pa. 
(177E) 


MAINTENANCE 


Scale Remover 


Details scale removing proce- 
dure for water-using equipment. 
10p.—North American Mogul 
Products Co., Cleveland. (177K) 


Curing Agent 

Describes new surface hardener 
that dustproofs and rejuvenates 
old concrete floors. 2p.—Walter 
MaGuire Co., N.Y.C. (177L) 


Maintenance Products 


Describes expanding iron ce- 
ment, epoxy resin compound ce- 
ments and industrial maintenance 
kits. 4p—Smooth-On Mfg. Co., 
Jersey Cty, N. J. (177M) 


Protective Coatings 

Comprehensive treatise simpli- 
fies selection of protective coat- 
ings. Features actual color chips, 
methods of surface preparations, 
use of primers, and finish coat- 
ings, availability of special custom 
coatings. Form 257, 36p.—Rust- 
Oleum Corp., Evanston, — Il. 
(177N) 


Rinse Injector 

Describes sanitizer-water mixing 
device. 4p.—Dairy Div., Eco- 
nomics Lab., Inc., St. Paul. 
(1770) 
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Shipping Containers 

Design, testing system, and man- 
ufacturing process of shipping con- 
tainers for industry, plus informa- 
tion on shipping requirements. 
14p.—Hoerner Boxes, Inc., Keo- 


kuk, Iowa. (177F) 


Premium Coupons 


Questionnaire to aid business 
men in determining if their prod- 
ucts will benefit from premium 
coupon plan.—The Premium Ser- 
vice Co. Inc., Curtis Publishing 
Co., Teterboro, N. J. (177G) 


Electronic Computers 


Starting point for thorough ex- 
ploration of electronic data proc- 
essing. Based on collective experi- 
ence of Univac specialists who 
have trained management and op- 
erating personnel. U1352, 196p.— 
Rand Univac Div., Sperry Rand 
Corp., New York City. (177H) 


Industrial Dermatitis 


How to prevent many occupa- 
tional skin diseases—Huntington 
Laboratories, Inc., Huntington, In- 
dana. (1771) 


Photo Copying 


Capsule case histories prove of- 
fice copying is a money saving and 
efficiency measure. 16p.—Business 
Photo Methods Div., Eastman Ko- 
dak Co., Rochester, N. Y. (177]) 


& SANITATION 


Floor Surfacing 


Test data and application in- 
structions for new monolithic 
floor surfacing material with high 
bonding _ strength. 8p—The 
Master Mechanics Co., Cleveland. 
(177P) 


Silicone Rubber Sheets 


Describes silicone rubber sheets 
providing extreme high and low 
temperature flexibility. Bul. SR- 
57, 2p.—The Conn. Hard Rubber 
Co., New Haven, Conn. (177Q) 


Steam Cleaner 


Describes and illustrates simple 
portable electric steam cleaner, 4p. 
—Polaris Industries, Inc., Roseau, 
Minn. (177R) 


Brushes 


Methods for cleaning, waxing 
and polishing fruits and vegetables 
by machine brushes. 4p.—M. W. 
Jenkins’ Sons, Inc., Cedar Grove, 
N. J. (1778) 


Fishery Sanitation 


Illustrated pamphlet suggests 
simplified plant-wide _ sanitation 
program for fisheries. Bul. B-6915, 
5p.—Oakite Products, Inc., N.Y.C. 
(177T) 





ROTEX’ 


SCREENERS GIVE 


For over 40 years ROTEX Screeners have been widely 
used throughout industry. Today there are installations 
in the United States and over 25 foreign countries. 
Built for dependable service, ROTEX are long known 
for accuracy, capacity and operating economy. 


ROTEX SCREENING ACTION: 


The nearly level, gyratory motion, pioneered in ROTEX, 
conveys materials rapidly over screen surfaces with 
minimum vertical vibration or hop. This stratifies the 
material by particle size, rapidly passing undersize 
particles through the mesh openings. The results are 
clean separations of exacting accuracy coupled with 
high capacity. Designed for operating convenience, 
ROTEX Screeners pay for themselves by the economies 
they effect. 


ROTEX WIDE SELECTION: 

To meet your requirements: 25 standard models—one 
to five screen surfaces—many semi-standard and special 
models—sanitary and all-metal construction available. 


Write for Bulletin 401 and information on your screening 


requirements. Our engineering staff will be pleased to 
cooperate with you. 


Eom 


1226 Knowlton St., Cincinnati 23, Ohio 


oun .4 | The Orville Simpson Co. 
| 
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MAIN OFFICE: 
SALES OFFICES: CHICAGO 5: 600 South Michigan Ave. * WA 2-3829 


This is great! 
Where did you get it? 


Sweet music to the wife's ears, finding its echo 
on the grocer’s cash register and carried from 
there to the sales, production and research 
departments of the fortunate food processor. 

A typical comment when it refers to a product 
made with one of our Super-Refined ALGINATES 
or CARRAGEENATES. They are the ideal ingre- 
dients for creating visual and taste appeal in any 
product where smoothness, palatability through 
optimum viscosity, perfect gel texture, or perfect 
suspension can make a contribution towards 
superlative quality. 

These natural products, free of taste or odor 
but often conferring additional taste appeal, have 
scored spectacular successes in the dairy, ice 
cream and bakery fields, and in an increasing 
number of specialized food applications. They 
are truly used by the pinch to make better prod- 
ucts by the pound, and their versatility is a chal- 
lenge to any forward-looking food processor. 

If you have a problem, or if you are contem- 
plating any new project, write to us, telling us as 
much as you feel free to divulge about your end 
product and your process. Our Technical Sales 
Advisory Service is anxious to add to its long 
record of successful cooperation. 


ALGIN 


CORPORATION 
OF AMERICA 


NEW YORK 4: 24 State Street * Whitehall 4-1193 


LOS ANGELES 25: 2024 Westgate Ave. » BR 2-4346 


Canadian Sales Representative — Charles Albert Smith Ltd. 
356 Eastern Ave., Toronto * 8307 Royden Rd., Montreal 
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PROCESSING 


Metering Systems 

Discusses purpose, design and 
operation of metering and con- 
trol systems. 4p.—Bailey Meter 
Co., Cleveland. (178A) 


Wood Tank 


Up-to-date reference source on 
wood tanks. Projects use of wood 
to cover most severe conditions 
by the use of selected polymer 
lining. 28p.—National Wood 
Tank Institute, Chicago. (178B) 


Gyro-iab Sifters 


Revised bulletin on dust-tight, 
high speed sifting machine de- 
signed for handling free-flowing 
materials. 2p.—Sprout, Waldron 
& Co., Inc., Muncy, Pa. (178C) 


Meter 


Covers industrial use of Pot- 
termeter in process industries and 
transport. 7p.—Potter Aeronau- 
tical, Union, N. J. (178D) 


Dairy Equipment 

Describes milk evaporators and 
milk processing equipment. 18p. 
—Dairy Equipment Div., Blaw- 
Knox Co., Mora, Minn. (178E) 


Fat Filter 


Describes filter for cooking oils. 
2p.—Delpark Corp., Lebanon, Ind. 
(178F) 


Vibratory Feeder 


Complete data and specifications 
for line of feeders—standard vibra- 
tory, hydraulic and/or pneumatic, 
and spiral elevator. © Contains 
schematic layouts and applications. 
32p.—Syntron Co., Homer City, 


Pa. (178G) 


Mixer 

Concerns revolutionary design 
of mechanical mixer for dry ma- 
terials. Bul. 382, 4p.—Buflovak 
Equipment Div., Blaw-Knox Co., 
Buffalo, N. Y. (178H) 


INGREDIENTS 


Price List 

Semi-annual price list of in- 
gredients available to those whose 
purchases are in wholesale quan- 
tities. 1lp.—Fitzsche Brothers, 
Inc., New York City. (1781) 


Anti-Caking Agents 

Technical data on Zeolex as 
an anti-caking agent for condition- 
ing sugar. Bul. 1PD-8-6, 4p.— 
Chemical Div., J]. M. Huber 
Corp., NYC, (178]) 


Meat Curing 
Reference guide details informa- 


tion on action, use and benefits of 
Neo-Cebicure and Neo-Cebitate 


in the treatment of cured meats 
and meat products. 32p.—Merck 
& Co., Inc., Rahway, N. J. 
(178K) 


Kosher Approved Flavors 


Lists flavoring and perfume com- 
pounds approved by Orthodox 
Union of Jewish Congregations of 
N.Y. 8p.—Dodge & Olcott, Inc., 
N.Y.C. (178L) 


Yellow Color 

Beta carotene, its definition, his- 
tory, nutritional qualities and uses 
described in colorful booklet. 18p. 
—Hoffmann-La Roche Inc., Nut- 
ley, N. J. (178M) 


PACKAGING 


Box Selection 

Details steps on specifying new 
corrugated box or redesigning your 
present one. Covers conventional 
types of corrugated board, 7 basic 
box types, 60 packing devices. 36p. 
—Hinde & Dauch, Sandusky, 
Ohio. (178N) 


Fillers 

Latest line of fillers for liquid 
and semi-liquid products, full 
range of sizes and types given. 7p. 


—Horix Mfg. Co., Pittsburgh. 


(1780) 


Rotary Piston Filler 


Describes new 21 station rotary 
piston filler, a 500 per min. unit. 
2p.—The Pfaudler Co., Roches- 


ter, N. Y. (178P) 


FOOD 


Irregular Shaped Products 


Describes equipment for film 
packaging irregular shaped prod- 
ucts. 4p.—Amsco Packaging Mchy. 
Co., Inc., Long Island City, N. Y. 
(178Q) 


Screw Capper 


Describes and illustrates new 
single-head, fully automatic screw 
capping machine. 4p.—Tite-Cap 
Machine Div., Camco Sales, Port 
land, Oregon. (178R) 


Packaging Economy 
Designing, testing and storing 
product packages, planning ship- 
ping department; packing, ware- 
housing and — of corru- 
gated boxes. 24p—Hinde & 
Dauch, Sandusky, Ohio. (1785S) 
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ae concn iGare 


ERF 
CUTS PERFECT cuses / Koch proudly offers authentic DIANA 


Dicers, imported from Germany, now 
available again for the first time since 
1941. The DIANA is one of the most 
respected and best-known food industry 
machines. Cuts meat, fruit, or vegeta- 
bles, without crushing or tearing. Pro- 
duces cubes in a variety of sizes, from 
3/16” to 2”. Also cuts strips or slices 
in a wide range of sizes. Cutting blades 
do not run idle when feed funnel is 
empty; product is not over-heated or 
mashed into paste. 














Write for information about the application of the 
genuine German DIANA DICER in your own business. 


See the DIANA DICER at Booths 60-6], 
NIMPA Convention 


2520 Holmes St. Ff Kansas City 8, Mo. / Victor 2-3788 


Nv 


EQUIPMENT CO. 








| DEPENDABLE! EFFICIENT! LASTING! 


In every industry which employs liquids i in: processing, 
you'll find the GGU Pumps serving faithfully. Dis- 
charge may be in any of eight positions. Smal! amount 
of special metals required for heodling corrosives. 


The modern TRI- I-HOMO way 
to process... 


MAYONNAISE 
SALAD DRESSING 
CHEESE SPREAD 
BABY FOOD 
FISH PASTE 


and similar products 


nd Suction 
Centrifugal Pump 


TRI-HOMO 


DISPERSER- 
HOMOGENIZER 


WE ARE 


>Cuts production time up to 50% 


ee ires smaller proportion 
igh-cost ingredients 


>Gives perfect homogeneous 
blend in single pass 


We carry repre- 

sentative sizes of 
GGU and APCO 
Pumps in stock in 
type 316 Stainless 
Steel for prompt 


EXCLUSIVE 
BUILDERS OF 
FINE PUMPS 


Our entire person- 
nel and facilities 
aredevotedto 
pump design and 
manufacture, 

PUMPS "by Aurora’® 


The answer to your needs for more 
efficient, lower-cost production plus 
consistent high-quality results. Ap- 
proved by sanitation authorities 
everywhere. Get the facts about 
TRI-HOMO...write today. 


Models for laboratory, 
batch or continuous 
production, gravity or 
pump feed 
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shipment. recognize no supes 


We lavite Your for tior, a 
Special Pump Problems CONDENSED CATALOG "'M 


DISTRIBUTORS IN PRINCIPAL CITIES 


AURORA PUMP oiision 


THE NEW YORK AIR BRAKE COMPANY 
71 DEARBORN STREET ° AURORA > ILLINOIS 








EXPORT DEPARTMENT — Aurora, Illinols — Cable Address ‘“‘NYABINT”’ 
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COMPLETELY NEW CONCEPT 
IN FAST CHECK-WEIGHING 


New Pennsylvania 


MODEL 301 
DOUBLE PLATFORM 
Recessed End Tower Scale 


Sealed recessed 
in work surface, end tower 
extends but 124%” 
table top 


mechanism 


above 


Speed Che 


iva 
acessed Pennsy'¥ 
Recess "exclusive 


} > 
nia Over-Under 
These new — 
Scales em 
time-saving, 


y oth new models 


surfaces * 
_ uncluttere 

é faster 
weighing easier and fa 

s - 





SINGLE 
PLATFORM 
Recessed Speed 
Check Scale 


NE ala abcelalle) 


MODEL 300 


scale recessed _ in 
bench or table-top. 
Platform merely 1” above 
work surface 


Entire 
work 


There's nothing quite like them on the market. 
Designed for the needs of today’s food industry, 
Pennsylvania Recessed Speed Check Scales are a 
new concept in low cost over-under scales. Units 
entirely sealed to keep out dust, dirt and moisture 
. . . highly portable, scale accuracy is unaffected 
by temperature variations. 


* CORROSION-PROOF 
ANODIZED ALUMINUM 

*- FAST, SHORT LEVER FALL 
AND FULLY ADJUSTABLE 
DAMPENING 


HEAVY DUTY 25 LB 
CAPACITIES 

EASY TO INSTALL... 
WEIGHS ACCURATELY IN 
OUT-OF-LEVEL POSITIONS 





FREE SPEED CHECK 
SCALE BOOKLET 


PENNSYLVANIA 
SCALE COMPANY 


Bareville, Penna. 


Write for FREE illustrated 
booklet on Pennsylvania 
Speed Check Scales 

TODAY. Discover how you 
can put more profit in your 
production line weighing with 
Pennsylvania Scales. 
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INSTRUMENTS 


Electronic Recorder 

Describes electronic recorder for 
fluid flows, levels, temperature, 
pressure and electrical quantities. 
Bul. MSP-149, 4p.—Hagan Chem- 
icals & Controls Inc., Pittsburgh. 
(180A) 


Controlling Thermometers 

Describes line of indicators, re- 
corders, transmitters, and electric 
or pneumatic control instruments. 
Vapor-, gas-, and Mercury-actuated 
thermometers for use between 
—125 to 100F. are listed and ex- 
plained. Cat. C60-2, 56p.—Indus- 
trial Div., Minneapolis-Honeywell 
Regulator Co., Philadelphia. 
(180B) 


Thermoswitch 
Fact sheet describes corrosion 


resistant thermoswitch. lp.— 
Fenwal Inc., Ashland, Mass. (180C) 


Temperature Control 

Explosion-proof dual switch 
temperature control for use in 
hazardous locations.—United Elec- 
tric Controls Co., Watertown, 
Mass. (180D) 


QUALITY 


Infrared Analyzers 

Describes instruments that 
measure gases and liquids with 
infrared spectra. 5p.—Beckman/ 
Process Instruments Div., Fuller- 


ton, Calif. (1801) 


Flow Bridge 

Theory and operation of flow 
bridge for measuring consistency 
of slurries. 3p—Fischer & Porter 
Co., Hatboro, Pa. (180]) 


MATERIALS 


Pneumatic Equipment 
Discusses and illustrates new 
line of bulk pneumatic conveying, 
ash handling, dust control and air 
classifying equipment. 23p—Fluor 
Hartman Div., Fluor Product Co., 
Whittier, Calif. (180M) 


Materials Handling Films 

Lists over 60 education and 
training films covering wide variety 
of materials handling subjects in 
12 major categories. 23p.—Ma 
terial Handling Institute, Inc., 
Pittsburgh. (180N) 


Integrated Systems 

Emphasizes integrated systems 
for maximum materials handling 
economics. 4p.—Nutting Truck 
& Caster Co., Faribault, Minn. 
(1800) 


Microbalance 


Small, self contained, easy to 
use, electrically operated micro- 
balance; a radical advance in mi 
cro-weighing instrumentation. 4p. 
—Cahn Instrument Co., Para- 
mount, Calif. (180E) 


Thermometers 
Describes fast-reading metal- 


probe thermometers. 4p.—Royco 
Instruments, Albany, Calif. (180F) 


Plastometer 


Information on device for con- 
tinuous automatic control of the 
consistency of fibrous or pulpy 
slurries. Cat. 16P1359, 4p.— 
Fischer & Porter Co., Hatboro, 
Pa. (180G) 


Pressure Regulators 


Information on how to select 
pressure regulators. Preface tells 
most important considerations for 
correct application of self-operating 
and pilot type. Detailed specifica- 
tions. Bul. 401, 28 p—Kieley & 
Mueller, Inc., Middletown, N. Y. 
(180H) 


CONTROL 


Laboratory Mixers 

Fact sheet on_ self-contained, 
efficient laboratory mixers. 2p.— 
Sprout, Waldron & Co., Inc., 
Muncy, Pa. (180K) 


X-Ray Microscope 

Details on first commercial X- 
Ray microscope for determining 
chemical composition. 6p.—In- 
struments Div., Philips Electronics, 
Inc., Mt. Vernon, N. Y. (180L) 


HANDLING 


Lifting Cylinder 

Outlines duplex hydraulic lift- 
ing cylinder for very high free lift 
with industrial trucks.—Yale Ma- 
terials Handling Div., The Yale & 
Towne Mfg. Co., Philadelphia. 
(180P) 


Pallet Stacker 


Automatic pallet stacker run 
by self-contained hydraulic power 
unit, or by air. 2p.—Standard 
Convevor Co., N. St. Paul, Minn 
(180Q) 


Transporter Stacker 


Three brochures each discussing 
one of latest walkie-stacker electric 
lift truck models. 4p. each.—Au- 
tomatic Transportation Co., Yale 
& Towne Manufacturing Co., Chi- 
cago. (180R) 
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PRIDE, OF PRODUCT {rn American Tradition 





You put pride in your product...so does FROSTKRAFT. 


Our product is packaging. Any product that needs kraft 
deserves FROSTKRAFT. 


CORRUGATED a Le 
CONTAINERS O f= “5 


STANDARD — 2 
SPECIALTY I fr -(ehy ys KRA oO 
A 


MULTIWALL 
SHIPPING SACKS 


Forest Products Division, West Monroe, La. + District Sales Offices: New York + Atlanta + Chicago + Dallas FROSTKRAFT IS A TRADEMARK 





A stitch 


in time... 


prevents 


Lose 1 LY 


INSTRUMENT 


NSTRUMENT REPAIRS, once the harvest sea- 
son has started, can be very expensive. You 
can save yourself a lot of anxiety and money 
too by calling in the Taylor Service Engineer 


now to check all your instruments. 





a ) 
Laylor Lustruments 
“hime, 








VISION - INGENUITY - DEPENDABILITY 


“DOWN TIME 


It pays to have your instruments serviced by the 
same skilled workmanship that went into their 
original manufacture. If new parts are neces- 
sary, you're sure of genuine Taylor replacements. 


Call your Taylor Field Engineer, or write the 
factory office nearest you. Taylor Instrument 
Companies, Rochester, N. Y. 


5 Convenient Factory Repair Centers 


© Rochester, New York, 95 Ames Street 

© San Leandro, California, 1661 Timothy Drive 
Tulsa, Oklahoma, 613-615 East Fourth Street 
Chicago, Illinois, 423 South Boulevard 


Toronto 9, Ontario, Tycos Drive 





USEFUL NEW BOOKS 





Inside a Woman’s Mind 


Wuat Makes Women Buy By Janet 
Wolff. Published by McGraw-Hill 
Book Co., 330 W. 42nd St., New 
York City 36. 1958. 294 pages. 
Price: $6. 


“An updated, sharp understanding 
of the modern feminine world” is 
the promise held out to readers by 
the author of this intriguing book. 
As a woman and an ad agency copy- 
writer, Miss Wolff has an inside track 
to the workings of the female mind 
during a shopping tour. 

The reader is presented with a re- 
vised view of the woman shopper, a 
shopper with new tastes, perceptions, 
and buying patterns. The book can 
serve as a valuable key to food men 
in-all phases of the industry—from 
quality control to package design. 


How to Make Cheese 


CueeEse. By Lucius Van Slyke and 
Walter Price. Published by Orange 
Judd Publishing Co., 15 E. 26th St., 
New York City. 522 pages. Price: $6. 


Intended for use as a textbook and 
a reference this deals with the manu- 
facture of cheeses extensively made in 
the United States. These include 
cheddar, cottage, cream, neufchatel, 
and others, 

The authors discuss all phases of 
cheesemaking, from testing to pack- 
aging. Full emphasis is given to the 
problems of standardization and 
legislation. 


Pressure Can Guide 


CSMA Agrosot Gung. Published 
by Aerosol Div., Chemical Specialties 
Manufacturers Association, 50 E, 
41st St., New York City 17. 1957. 
95 pages (loose-leaf binder). Price: 
$8.00. 


Designed as a guide for venders 
and sellers of Aerosol pressurized 
packages, this manual includes tests 
developed by the Scientific Commit- 
tee of the Aerosol Div. of CSMA. 
It is a collection of recommendations 
and developments of the Committee, 
all the result of long and careful study 
by the Committee of all phases of 
industry and by consultation with 
many authorities in regard to trans- 
portation, legal and others. 

Among topics discussed are pre- 
marketing product tips, labeling, 
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flammability and combustibility, 
minimum sales, agencies and regula- 
tions, mailing aerosols, glossary of 
terms, filler safety manual, aerosol 
liquid densities. 

Guide is illustrated. 


Emulsions as Tools 


EMULSIONS, THEORY AND PRACTICE 
By Paul Becher. Published by Rein- 
hold Publishing Corp., 430 Park 
Ave., New York City 22. 1957. 382 
pages. Price: $12.50. 

This new monograph explains all 
the latest modern developments in 
the theory and practice of emulsions, 
beginning with facts and theories and 
concluding with practical formula- 
tion and commercial aspects. 

Two handy appendices deal with 
the measurement of emulsion prop- 
ctties and commercially available 
emulsifying agents. 

Book is fully illustrated and in- 
dexed by subject. 


Booklets & Reports 


INTERDEPARTMENTAL RADIATION 
PRESERVATION OF Foop PROGRAM 
(PB 131169) Published by U. S 
Dept. of Commerce, Washington. 
D. C. 31 pages. Price: $1. Report 
on first nine months of work. 


CounTerFLOw Coo.inc TOWER 
PERFORMANCE. Published by J. F. 
Pritchard Co. of California, Kansas 
City, Mo. 85 pages. Price: $3. Guide 
to cooling tower selection, use, 
FREEZING Points oF Fruits, VEGE- 
TABLES AND Fiorist Srocxs. Pub- 
lished by U.S. Dept. of Agriculture, 
Washington 25, D. C. 32 pages. No 
charge. Up-to-date listings of freez- 
ing points for fruits. 

Controt OF Non-MANUFACTURING 
Costs (Special Report No. 26). Pub 
lished by American Management 
Assn., New York City. 142 pages 
Price: $3.50. Discussion of policies 
adopted by some outstanding com- 
panies. 





Occupies less than 1 cubic foot! 


Tee ROLAPRINTER’ 


automatic wrapping machine 


CODE-DATING and 
IMPRINTING ATTACHMENT 


a. 
ae 


@ Easily attached to any wrapping, bun- 
dling, bag-making machine. Compact 
— weighs less than 5 lbs. 

m™ © Functionally designed for trouble-free op- 

eration. 

@ Imprints code-dates, descriptive copy, trade- 
marks or paper, cellophane, polyethylene, 
glassine, foil, etc. 

© Gives high quality printing results with fast-drying 
fluid inks. 
@ Requires no adjusting at any time — 
pression control. 
© Automatic registration of imprints in any desired location. 
@ Visible ink supply with automatic feed. 


; has integral im- 

See it at the 

PACKAGING SHOW 

prams hee : 

New Yor i m 

May 26.30. sen Write today for full details about the new “Series 700 
Rolaprinter”’ attachment 


GOTTSCHO, Dept. G 
HILLSIDE 5, N. J. 


In Canada: Richardson Agencies, Ltd. 
Toronto and Montrea 


First and foremost in 
automatic production-line 
CODING, MARKING and 
IMPRINTING machines 
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Tailored to meet exacting 
food specifications... 


® 
REX corn syrup—high in total sugar content 
—lowest viscosity of any corn syrup—easy to handle 


G LO Se E* corn syrups—medium and reg- 


ular conversion—available in a range of viscosities 


Promote smooth, uniform texture, true flavor Preserve natural color and flavor of fruit 
IN ICE CREAM IN FRUIT PIES 


IN CONFECTIONERY IN CANNING 
Assure better grain control, longer shelf life Preserve true color, enhance natural fruit flavor 


et» Technical assistance in developing improved 
& 6 ° ° 
formulations available on request. 


* 
e 
= CORN PRODUCTS SALES COMPANY 


+, - 17 Battery Place, New York 4, N. Y. 
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“How will a Round 
Processor 
nay off?” 


bal 





New Cherry-Burrell laboratory model 
pins down the answer before you buy! 


Chances are it won’t cost you any more to “test-run”’ 
your products in this 45-gallon Cherry-Burrell lab model 
Round Processor than it does to “‘test-drive”’ a new car. 
And is there any better way to buy? 

Here’s all you do: lease this Cherry-Burrell model for 
a nominal monthly fee . . . test your products in it... 
find out which type of heating/cooling you prefer . . . 
which of these four variable-speed agitators (21 to 260 
r.p.m.) is “right” for your product . . . determine 
whether you want to process at atmospheric pressures 
or seal for vacuum or pressure operations. 

When you find the processor ‘“‘combination”’ that is 
best-by-test in handling your products, you apply the 
lab model lease fee on the purchase price of any one of 





five different types of Cherry-Burrell Round Processors, 
You can also put the fee against the price of the 45- 
gallon model. 

For further details, see your Cherry-Burrell Repre- 
sentative or write for Bulletin G-545. 


CHERRY-BURRELL 


cornmPpoRatio 


427 W. Randolph Street, Chicago 6, Ill. 
Dairy « Food « Farm « Beverage « Brewing « Chemical « Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 





Rugged...Dependable... Practical 


e - 
Commencial Aluminum Wane AMEE 
FOR HANDLING BULK Foops! [pageant 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points. . . 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 
LTA lhe ae-biela ante) stacking. Bright aluminum finish is acid, stain, abrasion and 
Heavy stee corrosion resistant for dependable, long-life service. You get 

cet and long run economy plus lower initial cost when you buy Com- 

mercial aluminum food-handling equipment! 


Write today for information and prices. 


ek ear oi 


gaa 
dling extra heavy 
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terme 


se 
MEAT TRIM TUBS = g 


take it. Idea 
meat trimming 
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aE 
leap i peeaeae a 
‘ ti ao pack...with the ie 
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URSCHEL MODEL G DICER 


(more than twice the capacity of any other equipment) 


ae Urschel Model G Dicer also cuts pineapple, apples, potatoes, 
mushrooms, onions, cabbage, celery and peppers 


* produces perfect 1/2” cubes —also adjustable for cutting other 
excellent pieces in sizes 1/4” x 1/2” x 1/2”—1/2"” x 1/2” x 
1/2” x 1” x 1°—1/2" x 1-1/2” x 1-1/2” and 1/2” square french fries. 


e handles up to 11 tons per hour. 
a completely sanitary operation—all product contact parts of stainless steel. 
* ruggedly-built production unit, featuring lowest possible maintenance. 


Get full details now, write: 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 





45 
—m 


























“4 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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RECENT INVENTIONS 
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Color Reagent Indicates Frozen-Food Spoilage 


System comprises indicator (1), which changes color on contact 
ing aqueous reagent in breakable capsule (2). Latter bursts when 


package is frozen. 


melts and indicator changes color. 
coating (3) of specified composition and thickness. 


At excessive storage temperature, 


reagent 
Capsule has water-soluble 
It delays 


contaet of reagent with indicator for variable time, but less than 
needed for spoilage-—B. W. Power, San Isidro, Lima, Peru. No. 


2,823,131. February 11, 1958. 


PRODUCTS 


Emulsion-Type Sausage Em- 
ploying Proteinaceous Soybean 
Extract as Water Binder.— 
USA. No. 2,816,035. 


Dry Pudding Mix Employing 
Carboxymethyl Ether of Wa- 
ter-Soluble Dextran as Base— 
Commonwealth Engineering 
Co. of Ohio, Dayton. No. 
2,818,343. 


Food Composition Containing 
Minor Proportion of Discrete 
Jell Particles—Pillsbury Mills, 
Inc., Minneapolis. Nos. 2,821,- 
477, 478, 489. 


Frozen Dessert (Homogenized, 
Pasteurized, Oil-in-the-Water- 
Type) Containing Monoester 
—Full-Ester Blend Derived 
From Aliphatic Polyhydric Al- 
cohol—National Dairy Products 
Corp., N.Y.C. No. 2,821,480. 


Chocolate Extract Made by 
a Aqueous Cocoa 
Slurry With Calcium Hydrox- 
ide (Inert Atmosphere, 20- 
30C.), Separating Extract — 
Limpert Bros., Vineland, N. J. 
No. 2,823,124. 


Ice Cream Mix Containing 
Water-Soluble Dextran as Sta. 
bilizing, Bodying Agent—Com- 
monwealth Engineering Co. of 
Ohio, Dayton. No. 2,823,128. 


Stabilizer for Frozen, Sweet 
Aqueous-Base Foods Compris- 
ing Gum Suspended in Water- 
Free Organic Liquid—American 
Food Laboratories, Brooklyn, 
N. Y. No. 2,823,129. 


FCOD ENGINEERING, APRIL, 


Stable Pickle Liquor (for Cur- 
ing Meat) Consisting of So- 
dium Chloride, Alkali Metal 
Nitrite, Ascorbate, Buffer— 
Griffith Laboratories, Chicago. 
No. 2,823,132. 


PROCESSING 


Aging Beef by Introducing 
Thamnidium (a Mold) Into 
Enclosed Space, Holding 7 
Days at 45-60 F., Over 80% 
R.H.—Hodges Research & De- 
velopment Co., New York 
City. No. 2,816,836. 


Preserving Walnuts by Dehy- 
drating to 2-3% Moisture, 
Storing in Moisture-Imperme- 
able Container—USA. No. 2,- 
816,839. 


Sterilizing Canned Foods by 
Heating Under Pressure in Ro- 
tating Retort, Cooling—Food 
Machinery & Chemical Corp., 
San Jose, Calif. No. 2,816,841. 


Processing Fruit Juices by 
Crushing Pulp, Adding Ascor- 
bic Acid—R. P. Walrod, Kel- 
owna, British Columbia, Can- 
ada. No. 2,817,589. 


Heat-Processing Canned Foods 
Being Spun in Rotating Cham- 
ber to Increase Heat Transfer— 
Foremost Dairies, Inc., San 
Francisco. No. 2,817,593. 





Want more information on any 
of these recent patents—if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 
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YOU CAN JUDGE 
A FIRM BY THE 
yep IT 


THESE “BLUE RIBBON” FIRMS 
USE KEHR PRODUCTS COM- 
PANY FOR COST-WISE AND 
SALES-WISE FLEXIBLE PACK- 
AGING! 


A, FANCY CREST BAGS — 
National Biscuit Company 
450 K 202 Cellophane. 


. COTTAGE WAFFLE WRAP 
— Cottage Products, Inc., 
45# PROTO-PAQUE. 


. PECAN SANDIES BAG — 
with. window. Keebler Bis- 
cuit Company, Div. of 
United Biscuit Co., 300 MST 
liner Bleach Kraft outer 
sheet. 


, LONG TREAT ICE CREAM 
SANDWICH WRAP — Burry 
Biscuit Company, 27# Spe- 
cial Lynch Wrap. 


YOU TOO WILL FIND KEHR 
PROFITABLE AS AN ECONOM- 
ICAL, DEPENDABLE, QUALITY 
FLEXIBLE PACKAGING RE- 
SOURCE FOR: 


@ Plain and Color-Printed 
Bags, Pouches and Tubing. 


* ag and Color-Print- 
-- llophane, Poly- 
Md etc. 


Coating, Laminating and 
Printing ‘by the Flexographic 
or Rotogravure Process. 


419 N. Broad Street, Phila. 8, Pa. * WAlnut 5-3356 


Designers and Manufacturers of: Bags, Pouches, Tubing, Can- 
Sheets and Rolls from Flexible Films, Foils, and 
Papers printed by the Flexographic or Rotogravure Processes. 


WRITE TODAY! FOR CONVENIENCE, USE COUPON BELOW! 


KEHR Products Company 
419 N. Broad St., Phila. 8, Pa. 


Gentlemen: I'm interested in learning more about your Flexible 
Packaging Services. 


Name. — = 





Cc 





Pp 


Address_ 
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FOR BACTERIA-FREE 


CHECK YOUR PRODUCT against this list 


of proven applications for Niagara Filters: 


Olive Oil 
Pickle Brine 


Prune Juice 


Cranberry Juice 
Food Dyestuffs 
Beer Gelatin 

Beet Sugar Glace’ Fruit Syrup 
Grape Juice 


Apple Cider, Juice 


or Pectin 


Sugar Liquors 

Tallow 

Vanillin 

Vegetable Oils 
(all types) 

Vinegar 

Whiskey 

Wine 


Candy Syrup 
Greases 
Caramel Jellies 
Cherry Juice Lard 

Citrus Pectin Lemon Juice 
Cocoa Butter Liquid Sugar 
Cooking Oils Maple Syrup 
Corn Sugar Molasses 


Cane Sugar 


[tf CHECK WITH NIAGARA 


If you process one of these or similar products, in- 
vestigate Niagara’s totally enclosed design and all- 
stainless steel construction. These and other features 
assure bacteria-free filtration. You can depend on 
Niagara Filters to provide years of trouble free 
service. Consult Niagara’s section in Chemical Engi- 


neering Catalog or write today. 


Niagara FILTERS 


A DIVISION OF 


American Machine and Metals, Inc. 


Dept. FE-458, EAST MOLINE, ILLINOIS 
(Niagara Filters Europe: Kwakelpad 28, Alk , Holland) 








Specialists in Liquid-Solids Separation 
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Pitting Cut Peaches in Unit 
That Holds Outer Curved Sur- 
face, Grips Pit at Spaced 
Points, Rotates to Remove— 
Filper Corp., Richmond, Calif. 
No. 2,818,098. 


Extracting Sugar Beets by Feed- 
ing Into High-Velocity Steam 
Jet, Impinging Against Bar- 
rier, Separating Pulp, Juice— 
USA. No. 2,818,358. 


EQUIPMENT 


Ultrasonic Cleaner Containing 
Generator, Vibration Transmit- 
ter, Applicator—Bendix Avia- 
tion Corp., Teterboro, N. J. 
No. 2,815,193. 


Brick Ice Cream Machine 
Having Cutting, Feeding, Car- 
toning Means—Newly Weds 
Baking Co., Chicago. No. 
2,815,625. 


Ice Cream Blender Comprising 
Supply Tube, Inner Concentric 
Member Adapted for Radial 
Liquid Discharge, Rotating 
Blade—Daggett Chocolate Co., 
Cambridge, Mass. No. 2,816,- 
518. 


Sandwich-Forming Machine — 
E. T. Oakes Corp., Islip, N. Y. 
No. 2,817,306. 


Can Sorter Employing Con- 
veyor, Magnetizing Circuit, 
Photocell-G. W. Hume Co., 
Turlock, Calif. No. 2,817,438. 


Meat-Cleaning Unit With 
Conveyor, Upper and Lower 
Rolls Having Radial Squeege 
Blades—R. M. Frazho, Harper 
Woods, and J. C. Griffin, De- 
troit, Mich. No. 2,817,862. 


Poultry Holder for Inspection 
and/or Processing of Bird, Vis- 
cera—E. T, Conaway, Salisbury, 
Md. No. 2,817,874. 


Refrigeration System for Chill- 
ing and Aging Animal Carcasses 
—J. E. Rowland, Berkeley, 
Calif. No. 2,817,957. 


Pipeline Cleaner Consisting of 
Flush-Liquid Duct, Gas-Supply 
Line, Controls — Aktiebolaget 
Separator, Stockholm, Sweden. 
No. 2,818,076. 


Egg Washer Employing Perfo- 
rated Basket in Agitated Tank 
—G. L. Kitson, Rockford, 
Mich. No. 2,818,077. 


Conveyorized Unit for Separat- 
ing Egg Whites From Yolks— 
C. H. Willsey, Topeka, Kan- 
sas. No. 2,818,096. 


Oyster Shucker Comprising 
Conveyor, Rotatable Beaters, 
Separating Means — R. : 
Skrmetta, New Orleans. No. 
2,818,598. 


Poultry Eviscerator Employing 
Table With Upwardly Extend- 
ing Sides, Track, Sliding Noz- 
zle, Bird-Support Means, Noz- 
zle Controlsk—R. F. Howe, 
Eagle, Mich. No. 2,818,599, 


Criss-Cross Vegetable Slicer— 
H. Schachet, Denver. No. 
2,818,897. 


Meat Truck and ‘Track System 
Therefor—S. Le Fiell, San 
Francisco. No. 2,819,683. 


PACKAGING 


Container (Fresh or Frozen 
Poultry, Meat, Fish) Compris- 
ing Non-Insulative Rectangular 
Rigid, Platter With Peripheral 
Flange and Groove, Drainage 
Means, Transparent Box-Like 
Cover, Fastener—D. W. Ste- 
rick, Southern Pines, N. C 
No. 2,814,381. 


Filler (Dry Powders, Flakes) 
Having Rotary Bowl, Volu- 
metric Measuring Tubes With 
Rotating Hoppers, Container 
Conveyor, Control Means— 
D. M. McBean, Inc., E. Ro 
chester, N. Y. No. 2,815,046 


Plastic Fruit Carton With 
Rectangular Frame, Side and 
End Rails, Ring-Shaped Article 
Platforms, Integral Leg Smup- 
ports—J. A. Hill, Glen Ellyn, 
Ill. No. 2,818,166. 


Wrapping, Sealing Unit Com- 
prising Holder for Thermo- 
plastic Sheet, Package Sup- 
port, Reciprocating U-Shaped 
Heater, Cutter, Label Pickup— 
W. J. Maust, Danville, Pa. No 
2,819,574. 


Beverage Container Having 
Multiple Units With  Trian- 
gular-Shaped Tops, Rectangu- 
lar One-Piece Handle—Edlo, 
Inc., San Francisco. No. 2,- 


819,793. 


Expandable Popcorn Package 
Including Open-Top Pan, 
Cover With Outwardly Open- 
ing Hinged Sheets-E. W. 
Hines, Lambert County, Ont., 
Canada. No. 2,819,976. 


Meat Package Comprising Flex- 
ible Tubular Casing, Parallel 
End Faces, Thin Flat Rigid 
Members, Gathered End Por- 
tions Tied Under Tension— 
John Morrel & Co., Ottumwa, 
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HOW A PHILLIPS SYSTEM SAVES YOU MONEY 


“SLOP-OVER" 


necessary evil 


A PHILLIPS Liquid Ammonia Return 
System Will Protect Your Refrigeration 
Plant Automatically by Putting 
Slop-Over Where It Belongs — 

In the Receiver 


COMPRESSOR 


A PHILLIPS Liquid Ammonia Return 
System gets liquid “slop-over” out of the 
accumulator in a refrigeration system al- 
most as fast as the liquid arrives. The 
Phillips system sends the liquid back to 
the receiver quickly and automatically. 
Plant efficiency is increased, compressors 
are protected from wear and damage; 


operator time is saved; maintenance is 
decreased. 


The Phillips system provides an extra 
dividend by speeding defrosting—it per- 
mits liquid to be drained quickly from 
coils to other parts of the system, to be 
just as quickly returned after defrosting. 


THE HEART OF THE SYSTEM 


This three-way valve, the heart of the Phillips sys- 
tem, helps keep it simple. The three-way valve teams 
up with the check valves and dump trap to keep 
liquid level down in the accumulator: The valve 
opens the line between the accumulator and Phillips 
liquid dump trap, to drain the accumulator; then lets 
high-side pressure through to empty the trap into the 
receiver. Process repeats automatically, as required 





Several types of systems are available, for 
gravity, injection-lift and pressure-lift op- 
eration in sizes up to 1,000 tons. Let a 
Phillips engineer help you select the right 
system. Send for Bulletin LRS-56. 


H. A. PHILLIPS & CO. 

PHILLIPS DESIGNERS AND ENGINEERS 
REFRIGERATION 

CONTROL SYSTEMS 


3255 W. Carroll Ave. 
Chicago 24, Illinois 


FLOAT CONTROLS 











ays 


Control Speeds on 


Variety of Machines a 
ore te SPROUT-WALDRON 


VERTICAL MIXERS 


These mixers-handle an 

amazingly wide variety of 

materials with less horse- 

power, less floor space, less 

maintenance, less first cost 

than any other type of 

mixers. Sizes up to 1500 

cu. ft. can operate on as 

little as 30 hp. They’re 

completely self-cleaning. 

Ideal for use as agitated Phat an iy # 
storage reservoirs. 

give your machines or equip- CATALOG ij Sprout- Waldron also otis a complete 
ment extra wide-range speed FREI ine of horizontal mixers. Write for details. 
control on fixed centers. Effi- WRITE 
cient, rugged, simple to ure — TODAY 
low in cost! Write for Illustrated 

Bulletin. > 


—) ad 8 D —) a om le) | i, [om 
P.O. BOX 312-F © CHAGRIN FALLS, OHIO 


Mowers and Equipment 
Tractors 


Machine Tools Materials Handling 


Wide aE Range! Low Cost Sheaves 


Speed Selector Sheaves can 


SPROUT-WALDRON 
LOGAN STREET © MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION—MIXING & BLEND— 
ING — BULK MATERIALS HANDLING — PELLETING & 
CUBING — PRODUCT CLASSIFICATION 
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ANNOUNCING 4% 
CROLL-REYNOLDS: | 


WATER INLET 


Bs: TV aa tie 
; CONDENSER 


lf you never heard of a CONVACTOR, do not be surprised. 
It is an entirely new design of special condensing tower / 
which offers important advantages in some processes. 





In the refining of edible oils it recovers fatty acids, most of 
which were formerly waste. It offers the additional advan- " 
tage of totally eliminating stream pollution from this : weer vineai ) 
source or the expense of cleaning cooling towers whichf 7 
collect such deposits. It has similar application in fatty acid 
stills, some other types of distillation processes, dryers, 
and other large vacuum processing units. 

The CONVACTOR is a combination of two condensers and 
a vacuum cooling chamber. One condenser is of conven- 
tional barometric design, the other a highly improved 
condenser working on the jet principle. The latter con- 
denses the vapor from the process and discharges directly 
into the vacuum cooling compartment where the heat of 
condensation is immediately removed. The cold water is 
then recirculated through the same jet condenser. The 
flashed vapor from the cooling operation is condensed in 
a conventional barometric condenser using water from a = 

river, cooling tower or other industrial source. Periodic FLASH CHAMBER 
blow-down or continuous bleed-off from the flash chamber 
permits recovery. Several large industrial installations have 








been made. 
It is significant that this new contribution to vacuum equip- 
ment should come the year we are celebrating our Fortieth 


Anniversary. - 
STORAGE 


Crnll-Roywolds on. | 





Main Office: 751 Central Avenue, Westfield, N. J. | water outer to Me 
New York Office: 17 John Streét, N.Y. 38,.N.Y. | MMURECIRCULATING PUMP a 


Be’ 














=. 


8 
CHILL-VACTORS * STEAM-JET EVACTORS * AQUA-VACTORS * FUME SCRUBBERS * SPECIAL JET APPAR 
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We Control Everything 


(everything but nature) 


To Bring You 
The Best in Spices 





Ou: control starts with laboratory evalua- 
tion of a sample of the spice under con- 
sideration. It must measure up to Griffith’s 
standard in both chemical and organoleptic 


evaluations. 


When the shipment of spice arrives, we 
repeat the evaluation procedure to compare 


it with the sample. 


In storage, the freshness and, quality is pro- 
tected by regulation of light, humidity and 
temperature. 


And grinding is laboratory controlled. The 
meshes are checked. A “balance” is run—to 
be sure that spices are being ground to the 


desired meshes without loss of flavoring. 


Last stage of control is packaging. Accord- 
ing to the customer’s wish: “Bulk,” in fiber 
drums. Or, sealed in cellophane within a 
batch-size (unit) bag— packed in a fiber 
shipping drum. 























There's more to this story of quality 

control and how it gives you the best AS) : , 4 CHICAGO 9, 1415 W. 37th St. 
flavor in spices. The Griffith man ’ NEWARK 12, 37 Empire St. 
will tell you about it next time he LOS ANGELES 58, 4900 Gifford Ave. 


calls. 


The Best in Spice to. go with the Best in Cures 
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PROFESSIONAL SERVICES 


oO j 
INGREDIENTS FOR THE | 
Foop Processor | 








FOOD DEVELOPMENT LABORATORY 
S. W. ARENSON, Director 
Ingredient evaluation « New Products development 
Specializing in flour shortening milk and other 
basic ingredients ¢ Facilities; che micals and phys 
cal laboratory, bakery spray dryer and other 
unit process equipment 
9140 Reisterstown Road 


57 32nd Avenue 
Baltimore 15, Maryland Woodside 


77,New York 


SCHWARZ LABORATORIES 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Pood Plant Design and Process Improvement 
Research and Investigations 

Legal Testimony 


Write for bulletin describing facilities ane services 
230 Washington St., Mount Vernon, N. Y. 








LEWIN ASSOCIATES 


Consultants 
PLANT DESIGN AND LAYOUT—PROCESSING 
EQUIPMENT—PRODUCT AND oa DE- 
VELOPMENT AND IMPROVEMENT — W é- 
HOUSING — DISTRIBUTION — MARKETING 
RESEARCH—ESTIMATES—REPORTS 
243 West 56 Street New York 19, N. Y. 
JUdson 6-1748-9 


FOSTER D. SNELL 


Research Laborateries 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluations, 
Packaging Problems, Vitamin Assays. 
Write For 
“Food Facts” 
22 W. Mw. Boks 


15th St., WaAtkins 4-8800 








GUSTAVE T. REICH 
& ASSOCIATES 


Consultant to the Food Industrics 
COMPLETE CONTINUOUS PROCESSES 
Operation — Waste Disposal 
AUTOMATION 


4604 Osage Ave. Philadelphia 43, Pa. 





STRASBURGER & SIEGEL 
Chemists—Bacteriologists—Food Technologists 
Specialist in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnaise, Pickles, 
Olls, Fats, Beverages, Sugars, Filth in Foods 
Food and Drug Libels, Expert Testimony 


1403 Eutaw Place Baltimore 17, Maryland 











CARROT OIL 
makes food 


golden yellow 


‘ 


age oil, lke butter, contains carotene. Carrot oil 
is extracted from carrots, and each pound contains 

up to 25 million units of carotene, the international 

standard of vitamin A activity. 

Carrot oil is preferred for vitamninizing foods because 

it is @ natural vegetable oil and because it contrib- 

utes vitamin A activity of high 

stability and desirable golden 

yellow color. Carrot oil is 

not synthetic, does not con- 

tain animal fats of any kind, 

and does not produce fishy 

flavor. 


SEND FOR BOOKLET 
New 36-page combined cata- 
log om carrot oil for foods, 
feeds, and pharmaceuticals, 
important reading for most 
food processors. Write today 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 


be 








CLASSIFIED SEARCHLIGHT WW aon a key,' ADVERTISING 


EMPLOYMENT e¢ BUSINESS 


DISPLAYED RATE 


The advertising rate is $16.00 per inch for all 
advertising appearing on other than a con 
tract basis. Contract rates quoted on request 


EMPLOYMENT OPPORTUNITIES—$37.00 per 


inch subject to agency commission. 


Send New ADS or 


Inquiries to 


Class. Adv. 


- OPPORTUNITIES 


INFORMATION: 


DISCOUNT OF 10% if full payment is made 
in advance for four consecutive insertions of 
undisplayed ads (not including proposals). 


An ADVERTISING INCH is measured 7% inch 


vertically on one column, 3 columns—30 inches 
—to a page. 


of Food Engineering, 


P. O. Box 12, New York 36, N. 


EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE 


(Not available for Equipment Advertising) 
$1.80 a line. Minimum 3 lines. To figure ad- 
vance payment count 5 average words as a 
line. (See {| on Box Numbers. 


POSITION WANTED undisplayed rate is one 
half of above rate, payable in advance. 


BOX NUMBERS count as one additional line. 
Y., For July Issue Closing June 25th. 











and institutions. 





WANTED 


BROKERS OR SALES REPRESENTATIVES 


to handle large processor on the following lines: 


@ Frozen fruits and purees for the ice cream trade. 
® Glaced fruits for the bakery trade. 


Soda fountain fruits, syrups and flavors for the 
soda fountain trade and fruit purees. 


Maraschino cherries for the candy trade. 


Bottled cherries for chain and grocery trade, bars 


MARKETS AND TERRITORIES AVAILABLE. 


oe bid FRUIT PRODUCTS COMPAN 


P. 0. BOX 472 
9 NORTH EAST, PA. 














ADDRESS BOX NO. REPLIES TO: Bow No. 
Classified Adv. Div. of this publicaton 
Send to office nearest you. 
NEW YORK 386: P. 0. BOX 12 
CHICAGO 11: 520 N. Michigan Ave. 
SAN FRANCISCO §: 68 Post St. 





POSITION VACANT 


Chemist ‘to take complete charge of Egg Dry- 
ing Plant. Good opportunity for right man. 
State qualifications, background, experience, 
references. P-' 7618, Food Engineering. 








EMPLOYMENT SERVICE 
$5, 000- $30, 000. 


Salaried Personnel 
nationwide service successful since 1927 
finds openings in your field. Sells yeur 
abilities; arranges contacts. Present position 
protected. Write for details—Jira Thayer 
roa, y. 0. Box 674, Manchester, Vt. 


This 








POSITIONS WANTED 
Food Technologist. 15 years broad experi- 
ence in production, quality control, develop- 
ment, costs. Capable assuming heavy re- 
sponsibility managing operation or assisting 
manager of specialty food plant. PW-7680, 





| Food Engineering. 





Production Control Man—Convenience Foods 
Experienced technologist in formula develop- 
ments for batch/bulk processing extensive 
line frozen foods such as prepared meat, 
poultry, fish and vegetable products besides 
related combination menu items desires suit- 
able connection established packer. PW- 
7631, Food _ Engineering. 


‘Continued on opposite page) 
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POSITIONS WANTED 
(Continued on opposite page) 





Production Executive-Plant Manager, em- 
ployed, desires relocation. Twenty years 
broad experience—supermarket lines, bakery, 
general food processing. Technically trained, 
Management proved. Go west or south. PW- 
7541, Food Engineering. 





FOR LEASE 
For Lease—Complete vegetable and straw- 
rry processing plant, and other modern 
processing machinery, including Package Ma- 
chinery Corp. automatic wrapping machine, 
all housed in modern building located in 
center of industrial section of Central Ar- 
kansas. Quick Freezing Plant with 40 Tons 
daily capacity at —30°, and Cold Storage 
Warehouse with capacity of 300,000 cubic 
feet located on property and available for 
use. Railroad siding and truck dock avail- 
able. For details write FL-6424, Food Engi- 
neering. 


FOOD BROKER SEEKS NEW LINES 


FOR THE INSTITUTIONAL TRADE EXCLUSIVELY 

Complete coverage in northern California to an 

established network of wagon and wholesale dis- 

ra. Specialty work in this complex industry 
eature. 


INSTITUTIONAL PRODUCTS CO. 
115 Shipley St. San Francisco, Calif. 











FOR LEASE 
JONES PIE PLANT 


Modern t-story brick building containing 36,000 
sq. Nout on ia acres of land on Route 22, Hill- 
oo le Be miles from N. Y. City. It is sur- 
with onan tile floors and some tile walls. 
Excelent i ht from tay window and skylights, 
$s and street entrances. High 

aa -~ line. 


Equipment—i—Cleaver Brooks 80-HP high pres- 
sure boiler 
i—15-HP Standby boiler 


i—Pacifio low pressure boiler all oil 
burning with storage tanks of 
16,000 gal. 


Water—2 wells with a capacity of 200 gal. per 
minute with water softening equipment. 


Refrigeration—i2500 Cu. ft. freezing space. 
8500 Cu. ft. cooling space. 


6500 gal. liquid sugar tank with pumps and meters. 
Inquire: |. LEVENSON 


Phone Waverly 3-7600 
or through your own broker. 








HOMOGENIZER 


Cherry-Burrell, Model 41 Stainless Steel, 
1500 gph, 50 HP motor. 


NATIONAL PHOENIX INDUSTRIES 
Englewood, N. J. 











‘CONTRACT WORK WANTED. 
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WANTED 


ASSISTANT TO SALES MANAGER 


to enlarge sales to the ice cream and soda fountain trade; 
prefer someone with a history and background in the in- 
dustry; able and willing to travel; capable of appointing 


sales agents and personnel or direct representation to in- 


crease sales volume. 


Apply to: GORDON SPERRY, Sales Manager, 


giving references, age and background. 


OHIO FRUIT PRODUCTS COMPANY, 


P. 0. BOX 472 
NORTH EAST, PA. 








SANITARIAN(S) 


Wanted for expanding industry operated 
sanitation inspecti prog Applicants 
must have college degree and experience 
as a Federal Food and Drug Inspector 
or experience with a state or local regu- 
latory agency. Openings currently to be 
filled are Minneapolis and New York, 
other openings soon. Some travel involved. 
Excellent opportunity for intelligent man 
with an eye for the future. 





P-7526, Food Engineering 
620 N. Michigan Ave., Chicago 11, Ill. 








LABORATORY SUPERVISOR 
QUALITY CONTROL 
in 
er B.S. educa- 


pply 
P-7218, Food Engineering 
Class. Adv. Div., P.O. Box 12, N.Y. 36, N.Y. 


FOOD TECHNOLOGIST 


Established Nat | frozen food proc- 
essor and manufacturer has opening for 
experienced food technologist. This posi- 
tion offers unusual opportunity to right 
person with these qualifications: 

(1) Bachelor’s Degree in Food Chemistry 
or Technology. 

(2) Minimum 3-5 years experience in food 
field, preferably frozen foods or 
canning. 

(3) Adept in quality control and research. 

(4) Willing to relocate. 

Salary is open for discussion. Replies will 

be held in strict confidence and should 

include in reasonable detail, educational 
background, experience, age, and present 
salary. 





P-7575—Food Engineering 


520 N. Michigan Ave., Chicago 11, Ill, 








FLOUR RESEARCH CHEMIST 


Cereal Chemist with research experi- 
ence to work on experiments in flours. 
Submit complete resume and salary re- 
quirements. Baltimore, Maryland area. 


Reply 
P-7630, Food Engineering 
Class. Adv. Div., P.O. Box 12, N.Y. 36, N.Y. 








WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 
—junior to top-level 
Call, ae 8. or wire: 
ee oy agg 


220 8. Seats St Chickeo 4 1H. 
7-8600 











SIRU PS... , 


Produced To 
Your Requirements 





Well knewn, highly reputed food company 
in New York area has surplus capacity 
available for manufacturing food sirups. 
Excellent plant with outstanding laboratory 
control facilities. Ample railroad sidings 
and other advastages. Invite inquiries and 
the opportunity to discuss your specifica- 
tions and needs. 


CWW-7260, Food Engineering 
Class. Adv. Div., P. O. Box 12, N. Y. 36, N. Y. 
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FOR ADDITIONAL INFORMATION 


a — Rhodes-Haverty Bid 
POW JAckson 3.6951 
Boston, "16350 Park Square 
3 HUbbard .2-7160 
ediesio ) No. Michigan Ave. 
W. HIGGENS MOhawk 4-5800 
CINCINNATI, a Seymour Ave. 
F. X. ROBERTS ELmhurst 1-4150 
CLEVELAND, Lhe Iuminating Bid 
W. SULLI SUperior 77000 
BAAR a7 Commerce St., Vaughn Bidg. 
Riverside 7- 5117 
Denver, 2-174 Broadway, Mile High Center 
J. PATTEN Alpine 5-2981 


About Classified Advertising 
Contact The McGraw-Hill Office 
Nearest You 


saci a Penobscot Bldg. 
. GRA WOodward 2-1793 


LOS a. 17—1125 W. 6th St. 
R. YOCOM MAdison 6-9351 


NEW nek 36—500 Fifth Ave. 
R. OBENOUR D. COSTER R. LAWLESS 


OXford 5-5959 


PHILADELPHIA, 3—Six Penn Center Plaza 
. EDSALL H. BOZARTH LOcust 8-4330 


ST. LOUS, ee Olive St. 
F. HOLL 


SAN agen 4—68 Post S 
W. WOOLSTON Douglas 2-4600 


JEfferson 5-4867 
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ii 





(U/s BRILL soy 


- » « IS THE BEST BUY 


SPECIALS 


1—Arnold 6’ dia. 304 S.S. single effect. 
— circulation ‘Evaporator, 325 
8q 

1—Harris 3’ dia. 304 ss. single effect 
Evaporator with co 

2—Pfaudler 1500 gal. rv lined, jack- 
eted, agitated Reactors. 

1— 9508 aal. 3 — S.S. jacketed, agitated 


2—New eee nak, 304 S.S. Horizontal 
Tanks, 6’6” x 204”. 

1—New 20.000 gal. 304 S.S. Horizontal 
Tank, 10’6” x 32’8”. 

2—Bird 18” x 28”, 24” x 38”, 304 S.S. 
solid bout continuous Centrifuges. 

2—Sparkler 33828, 18D12 Pressure Fil- 
ters, 304 S.S. 

3—American 42” x 120” atmospheric 
double drum Dryers. 

4—Sweetland Filters, #7, +10, +12. 

met 4 D10 1000# Powder Mixer. 304 


o—-Devins Vacuum Shelf Dryers with 
20—59” x 78” shelves 


SOSSOSSCSOSSOSOSOSOSOOOOOS 


2401 Third Ave., New York 51, N. Y. 
OR 
4101 San Jacinto, Houston 4, Texas 





ee eee 


RII 


EQUIPMENT COMPANY 








JUST 
SECURED 


MOST MODERN PACKAGING AND 
FOOD PROCESSING MACHINERY 


EQUIPMENT INSTALLED WITHIN 
LAST 2 YEARS 
AVAILABLE AT GREAT SAVINGS 


4—Hayssen Model F Compaks with net weight 
scales, buik and dribble feeds, Electric Eyes. 

3—Package Machinery Model C Transwraps, with 
net weight scales, bulk and dribble feeds, 
Electric Eyes. 
Stokes & Smith Model BS Stokeswrap with 
Auger Feed and Electric Eyes. 

8—Scandia Model SFS6F high speed automatic 
Wrappers with Electric Eyes. 

3—Ceco Model 40-9/2-GG Automatic Adjustabie 
Cartoning Units. Also Model TT. 

2—Hayssen Model 7—1i7 Box Wrappers, ether 
sizes also availiable. 
Package Machinery Models FA and FA4 
Wrappers, with or without Electric Eyes or 
Tear Tape. 

i—Pneumatic Scale Automatic Carton Feeder, 
Bottom Sealer and Tep Sealer with intercon- 
necting conveyors. 

6—Fitzpatrick Model D-6 Stainless Steel Com- 
minuters. 

4—Day Size G, 1500 Ib. Ribbon type Powder 
Mixers. 
Entoleter types BF2 and BF4, Kettles, other 
mise. equipment, 
Cherry Washer, Langsencamp Fruit Pulper, 
Aluminum Kettles. Shriver Filter Press, Syn- 
tron Vibrator, Thermador Ovens. Stainiess 
Steel Work Tables, etc. 


Complete Details and Prices 
Available On Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St., New York 12, N. Y. 
Phone: Canal 6-5334 


BETTER USED EQUIPMENT 


1—Klein S.S. Filter, 21 Ivs, 450 sq ft. 
1—Rietz RD-12 S.S. Disintegrator, 20 HP 
6—Enterprise EVM-3 Disintegrators, 40 HP 
2—Urschel Cont. Vegetable Peelers 

1—11’ dia. x 15’ Stainless Steel Tank 
2—Fitzpatrick Model D Comminuting machines 
4—Fitzpatrick Model K Comminuting machines 
1—FMC 20 Valve #212 Syruper 

1—M & S 6 piston S.S. Filler 

1—M & S$ #10 Filler, 6 piston br contact 
1—M & S 9 piston Filler, brass contact. 
1—FMC Juice Processor, $.S. 4 unit fig 4500 
4—Sharples C-27 Super-D-Hydrators, 316 S.S. 
2—Groen Model RA 60 gal S.S. Kettles 
2—tee 100 gal S.S. Agitated Kettles 

4—Std. Knapp Model F Casers, 6 oz #1, #2 
1—Resina auto single head Capper, 28, 38 mm 
1—Canco 08 Seamer, set for 46 oz. Rebuilt 
1—Canco 400 Seamer, 401 diameter can 
2—6'/2' x 45’ Rotary Dryers, 2° shell, hvy 
3—Tyler-Hummer 3’ x 5’ single deck S.S. 
1—Buflovak 42’ x 90’ Double Drum Dryer 
1—A T & M 42" S.S. susp. Centrifuge, perf 


MACHINERY and 
GQUIPMIENY COMPANY Ins. 


123 TOWNSEND STREET SAN FRANCISCO 7 











Take a | NEW | LOOK 
at | USED | EQUIPMENT 

















Save HALF the price Weeks or 
Months of waiting and you get 
a Guaranty that COUNTS. 


ee Plants now available; for 

Cc g. Brewery, Distil- 
i Pet Food, Oil Extraction, Maca- 
roni; others 


Colloid Mills, Homogenizers, Viscol- 
izers; Fillers for Liquids, Pastes, 
Powders etc. Mixers of all types, spe- 
cializing in heavy duty MASS MIX- 
ERS up to 300 gals. Dryers and Dehy- 
drators—standard makes Filters and 
Filter Presses in stock. Kettles, Tanks, 
Vacuum Pans, Reactors, Evaporators, 
Stills, Columns, Retorts, Labelers for 
Cans, Bottles Packages 





The FALCON MFG. Divi- 
sion offers NEW Stain- 
less Kettles, Tanks, Rib- 
bon Blenders, Hect 
Exchangers, Comminu- 
tors, and will Fabricate 
Specially Designed 
Equipment. 


Send for Spring Issue 
“First Facts” 





APRIL SPECIALS 


Biner-Ellison Filabelmatic 12 spt. 316 S.S. 
Karl Kiefer Rotary 24 spt. 316 SS Vac, 
Filler 
Pneumatic 18 spt. SS Vac. Filler & Cleaner 
FMC Hand Packed S/S Filler, {=_MH1699 
World Twin Turret Labeler, #C10006, 120 
per min 
FMC 6— valve S/S Can Filler takes up to 
gals 
We Buy Complete Plants or Single 
Units. What Have You for Sale? 


YOU CAN BANK ON 


Equipment Clearing House, Inc. 


111 33rd Street Brooklyn, N. Y. 
SOuth 8-4451—4452—8782 


RED TOP BREWERY—CINCINNATI 
ALL EQUIPMENT—FOR SALE! 


Plant closed November. —- modern equip- 

ment including coolers, glass-lined tanks, filters, 

etc, Write for 16 page, 2 Se illustrated catalogue. 
CHAS. S. SACOBOWISE CORP. 

3083 Main St. Buffalo 14, N. Y. 








FOR SALE 


2—090'x32” Buflevac rolier drier........ oo e 2B. 
(These driers in goed condition, complete 
with S.S. stacks up through reof) 


Wickes {25 H.P. water tube bellers, Ray 
Horizontal Rotary oll burner system, ta- 
cluding aprex. 50’ stack........... cceee 78. 


5—600 gallon C.P. vats. Good condition. 
Many other pieces of dairy equipment. Please write 
fer list. 
Address inquiries to:—A. E. GROTH 
DARIGOLD PLANT 
P. O. Box 157 Bellingham, Wash. 








LATE MODEL - 
PACKAGE MACHINERY 


Transwrap, Model “B’” and “C’-Net 
Weight and Volumetric. 


Package Machinery, Modele FA, FA2, 
F10J Bundler aleo Haysesen, Scandia. 


Battle Creek, Model 43 w/Eye & Model 46. 
Resina Capper, High Speed and Single. 
Pneumatic Straight Line 20 Head Filler. 


Pneumatic, Pony, World Labelers. 
Horix, Karl Keifer, Ertel Fillers. 


Pneumatic Scale High Speed Cartoning 
Line (New in Original Crates) 


Pneumatic Scale Cartoning Line-30 CPM. 
Standard Knapp +429 Case Sealers. 


SELL US YOUR SURPLUS EQUIPMENT 





FOR SALE 
i—#10 M & & Filler 
| RCO Model 600 Filler 
C df Blew Abrasive Peeler 


Fig. Glass Inverter Washer 
— ve Vacuum Machine & Vacuum 
Model F Bean Snipper 
ALARD INDUSTRIES INC. 
Post Office Box 367 Williamson, N. Y. 





























FOR SALE 
Complete milk powder packaging equipment, de- 
signed for 6'/2, Bn oz. glass bottles, inoluding 4 
compressor, 0a) 
scrambler, labalore, etc.—also— 
Buflovak vacuum double drum dryer, laboratory 
size, 2-drum, a oo 2 sq. ft. heating 
surface, new 
saan Food Engineering 
Class. Adv. Div., P.O. Box 12, N. Y. 36, N. Y. 











Your Inquiries to Advertisers 
Will Have Special Value .. . 


FIRST MACHINERY CORP. ‘aactmemiene 


211 Tenth Street, Brooklyn 15, N. - R iM BROOKLYN 32, NEW YORK 


more 
more value—to YOU, 
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SPRING SPECIALS 


Hard To Get Items 


S.S. and Glass Lined Tanks—150 to 2,000 
gal; 6 to 24 valve Milk Bottle Fillers; Plun 
Type Fillers, Hope & Bagby; 7,000 and 10, 

Ib. hort Time (Plate) Pasteurizers; 15 ft 
Portable Belt Conveyor; % to 3 H.P.—S.S. 
Centrifugal Pumps; 40 HP ihe Brooks 
Boiler. Many other items. Send us your in- 
quiries. What do you have for sale? 


WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 


23 Congress St.—P. O. Box 82 
Staten Island 4, N. Y. Gibraltar 7-3410 





IN STOCK AT LOEB’S.-.-.-- 














REBUILT and GUARANTEED FROM STOCK 


©@ Boutell Apple eo, Corers and Slicers 
@ Elgin Twin Piston Fillers and Cappers 

@ Casers for 6-oz. 12- = #2 #303 #21 ete. 
@ Urschel, Sterling, 

e ise ne Labelrite, 
a 

e 

. 

+. 


Soup F 

FMC pd 8 pocket Stainless Steel Filler for 
peas, lima beans, wk corn, diced vegetables 
Burt, FMC Kyler, Standard Knapp Wrap around 
Labelers 

Langsenkamp Pulpers and Finishers 


“Write for complete bulletin of used and recondi- 
tioned equipment. Mail ua a list of your surplus 
uepment le 


Processing Equipment Co. 
TO i aleldat vols mm Ge) rt, Kalamazoo,Michigan 
Phone:Fl-3-2579 


Cappers: Capem C-4-F, 48 


Centrifugais: Fletcher 12” copper. 17” stainless, 20” 


litheoated, Tothurst 26” 
Clarifiers: De Laval and Sharples, st. st. 
Dryers: Link Belt Mono Tube, monel. 
Dryers: Devine 2 x 4 vac. drum st.steel. 
Dryer: Bowen lab. spray, st. steel. 
Dryer: pee Heat 4’ x 20’. 
Dryer: Nordyke-Marmon 120 b 
Filters, Miautae vacuum, sehen gravit 
ro. piston: Stokes, Colton,” Elgin, Filler Ma- 
chine Co. for jars, tubes 
Fillers: M & S for cans 6 and 10 pocket, 


Fillers, powder; Speedee, Triangle, Stokes a Smith, 


Ferguson, Gump. 


Filter Presses 5 ee | Sete. 6”-36", recessed and 


plate and frame disney 
Filters: Int. pres: Also Sop, 9 Lomax, 
Sweetland with ‘30 0 24” st. st. lea 
Filters: Rotary yea Stiver, Bird. 
Heat Exchanger: Ross st. steel | 
Nemours: Manton-Gaulin 25 Ghu., 60 GPH., 
00 GPH., Flowmaster model 


Kettles: Dopp 150 gal., jkt. 20 hp. s. s. agit 
Kettles, Stainless meal 20 to 500 gal., with and 
ae agitators 

: Burt Knapp, New Jersey, Wortd 

Mills, hammer: Mikro, Gump, seater, eeepmnend 
ay Bee, Joffrey, Williams, Fitzpatr 
Mills. colloid: Chartotte 20 i hp. 
Mixers, rower Plus 340 => and double arm 
0 qt., Sh 
© 2000 Ib. capacity. 
stain. steel, 40 cu. ft. cap 
igh speed 40 hp. 
: dimpoon 391" type 316 8.8. bow!l. 

Pan, Vacuum: Harris 42”, stain. steel. 
Percolators: Ptaudler 54 x 42” stain. steet 
Pumps: Centrifugal, rotary, gear, vacuum. 
Sealers: Standard-Knapp 429, 20’ compressor 
Separator: De Laval, Nozle-Matic AC VO. 
Sterilizer: American 42 x 52” x 112’. 
Tablet Presses: Single punch and rotary. 
Tanks: Stain, steel 25 gal. to 1200 gal. 
Wrapper: Globe- Knapp for butter. 


Send us your inquiries and list of idle equipment 


* TELEPHONE SEeley 8-1431 


EQUIPMENT SUPPLY CO. 


820 WEST SUPERIOR ST. 


CHICAGO 22, ILLINOIS 














LIQUIDATION SALE 


Equipment of Bailey Mfg. Co. consisting 

of the following: 

1—Peanut Butter plant, complete 

2—Mustard plant complete 

3—Jelly and preserve cooking and 
filling equipment. 


Write for complete list, including photo- 
grahps and prices. 


CLEMENTS FOOD CO. 
Box 515, Oklahoma City. 








FOR SALE! 
FORT PITT BREWERY—PITTSBURGH 


Complete modern 750,000 bb!. annual cap. brewery. 
All equipment — sold piecemeal. Write for 
illustrated booklet 

CHAS. S. JACOBOWITZ CORP. 
3083 Main St. Buffalo 14, N. Y. 





FOR SALE 


3—Angelus Model 29-P Can Seamer. 

3—Fitzpatrick Comminutors, St. St. 
models D. F. 

1—-Filler Machine Co., 
piston. 

1—-Niagara type 316 St. St. Pressure 
Filter, Model 510-28, 500 sq. ft. 


5— — atering Presses — mavenpeet 
A, 2A; Leuisville 8-Roll 36”. 
4—Double Drum Dryers: 42” x 100”, 
42” x 120”, 36”, x 84”, 32” x 72”. 
3—St. St. Vac. Shelf Dryers, 100 sq. 

ft. 
2—-Nickel Evaporators 200 & 450 sq. 
ft. 


4 eyl. St. St. 


1—Std. Knapp #429, T & B Case 
Gluer. 

3—Simpson #1H & #0 Intensive Mix- 
ers, Stainless steel. 

4—Groen 150 gal. St. St. 
Kettles, anchor agitators. 

2—Mixers St. St. Double Arm, 50, 100 
gal., Sigma Blade, Jacketed. 

2—FMC Crusher, Preheaters, 
tube. 

3—2950 gal. Heil Stainless steel single 
axle Truck Tanks. 

30—Stainless Steel Tanks—30 gal. to 
10,000 gal. sizes). NEW & USED. 


PERRY EQUIPMENT Corp. 
1411 N. 6th St. Phila. 22, Pa. 
POplar 3-3505 


N. Y. C. Phone: MUrray Hill 2-2444 


Jacketed 


single 








TANK TRAILERS 


FOR FOOD PRODUCTS 
Stainless Steel — new and used. 


HACKETT TANK COMPANY, Inc. 
1400 Kansas Avenve, Kansas City, Kans. 
MAyfair 1-2363 


FOR SALE 


100 Gal. Copper Steam Jacketed Mixing Kettle 
300 Gal. Copper Still with Condenser and Tank 
Model MPU-15 Miller Cellophane reeee 
Model MPS-17 Miller pregper and $ 

+4 Gal. Read Jacketed Double Armed —¥ Mixer 
100 Qt. Read 3-speed Master Mixer 


SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, Ill. 








Modern Packaging Equipment 


SPECIAL OFFERINGS 
PNEUMATIC SCALE COMPANY High 
Speed fully automatic Cartoning 





Line. 

PNEUMATIC SCALE COMPANY Me- 
dium Speed fully automatic Carton- 
ing Line. 

Both Lines in 11,000 Series 











PACKAGE MACHINERY CO. Model FF Wrap- 
pers with electric eye. Practically new 

STOKES & SMITH Model D Neverstop 

FERGUSON fully automatic Cartoning Line 

STANDARD KNAPP & PACKOMATIC Too & 
Bottom case sealers 

PNEUMATIC SCALE COMPANY Double Pack- 
age maker and ROTARY Top Closures 


PNEUMATIC SCALE COMPANY High Speed 
Bottling Line, consisting of: Bottle Cleaner, 
20 Spout Vacuum Filler, 4 head Capper a 
Duplex Labeler, 12,000 series. May 
purchased as a complete line or individeally. 


STOKESWRAP and TRANSWRAP, Models A 
and B. 


PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wrappers with and without Electric Eye. 


SIMPLEX Bag Making Machines. 
STOKES & SMITH and TRIANGLE Auger Fillers. 


RESINA, CAPEM and PNEUMATIC 1,°3 and 4 
Head Cappers. 


PNEUMATIC SCALE CO. Combine Cartoning 


Unit. 


Partial List—send for complete 
list of equipment in stock. 


“TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT. 


ALLIED ee co. 


940-946 Nepperhon A Y 
is C 3 





— FILTER FOR SALE — 


Brand new, never used Niagara diatomaceous earth 
filter, 80 sq. ft. area; ship immediately, also— 
Hasselberg air compressor, with 40 HP AC motor, 
cap. 200 CFM at 100 p.s.i., factory rebuilt, ideal 
for food plant; also two A, one-piece 
img tanks, 4200 gal ea, f.o.b. Cincinnati, 
10. 
FS-7521, Food Engineering 
Class. Ady. Div., P.O. Box 12, N.Y. 36, N.Y 











BOILERS 


HI-PRESSURE 
Complete stock from 10-2,000 h.p. 
Nation’s largest inventory, New & Used 


WABASH POWER EQUIPMENT 
9750 Skokie Blvd., Chicago (Skokie), 11., OR 3-8118 








REASONABLY PRICED 


1—Stokes 43B S.S. Granulator. 

1—Sharples C-27 S.S. Super Dehydrator. 
—s a ne entering Agitators, 712 
1—350 gal. “Sooner Jacketed Kettle with 

Agitator. 

1—Vae. Shelf Dryer 20 shelves 59 x 78”. 
1—Vac. Shelf Dryer 20 shelves 42 x 42”. 
1—Vac. Shelf Dryer 6 shelves 40 x 43”. 
6—S.S. Tanks 300 gal., 750 gal. & 1200 gal. 


Send for Bulletin A-41 with Listings 
of Several Hundred Desirable Items 


The Machinery & Equipment Corp. 
293 Frelinghuysen Ave., Newark 12, N. J. 
TAlbot 4-2050 








BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the largest di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone: 333-334 
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Allis- ham Mig. Be sx.5.4'- 

American Machine & roatacate Inc. 
Niagara a with ee 

APV Co., Inc. .. pein wee 

Ashworth Bros., 


Blaw-Knox Co. 

Buflovak Equipment Div. 
Brockway Glass Co., Inc. 
Brown Filling Machine Co., | 


Cambridge Wire Cloth Co., 
Chain Belt Co. 
Cherry-Burrel!l Corp. 


Chevrolet Div. of General Motors....-. 


Clark Equipment Co. 

Clinton Corn Processing Co. 

Consolidated Packaging Machine 
Corp. 

Corn Products Sales Co. 

Crane Co. 

Creamery Package Mfg. Co., The 

Croll-Reynolds Co., Inc. .... 

Crucible Stee! Co. of America 
Trent Tube Co. 

Curtis Automotive Devices, Inc 


Darnell Corp., 

Day Co., The J. H. 

Dempster Bros., Inc. 

Dodge Mfg. Corp. : 

Dow Corning Corp. . 

du Pont de Nemours & Co., (Inc. ), 
Grasselli Chem. Dept. “+ 


Eastman Kodak Co. 
Distillation Products Ind. 

Electric Auto-Lite Co., The 
Industria! Instrument Div. 


Fairbanks-Morse & Co. . 

Faik Corp., The 

Famous Lubricants, 

Firmenich inc. 

Fischer & Porter Co. . 

Food Machinery & Chemical Corp. 
Canning Machinery Div. ...... 

Foxboro Co., The 

Freezing Equipment Sales, 

Frick Co. 

Fritzsche Brothers, 


Gardner-Denver Co. 
Gaylord Container Corp. 
General Mills .... 

Girdier Process Equipment Div. 
National Gas nena A Co. 
Globe Woven Beiltin Inc. 
Goodrich Industrial Bisasens Co., 
Gottscho, Inc., Adolph : 
Great American Industries, Inc. 

Rubatex Div. 
Griffith Laboratories, ba 
Grinnell Co., inc. ...--.... 


Hayssen Mfg. Co. 
Hoffmann-La Roche, 
Hubinger Co., 


industrial Nucileonics Corp. , 
International Minerals & Chem. Corp. 

Ac’cent International Div. 
Internationa! Salt Co., 


Jamisen Coid Storage Door Co. 
Jenkins Bros. 
Johns-Manvilie 

Celite Filter Aids 
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e From The Quaker Oats Company... 


Flours 


PREGELATINIZED 
to fit your needs 





RICE FLOURS PROCESSING 


NONE 





MODERATE 


THOROUGH 
































30° TEMPERATURE INCREASING > 96° COOKING 96° 


EXAMPLE: The above amylograms illustrate the effect of varying degrees of thermal 
treatment upon the cooking characteristics of rice flour. Raw rice flour 
thickens rapidly but is followed by appreciable ‘‘Set-back’’ upon extended 
cooking. Thoroughly processed rice flour hydrates well in cold water and 
maintains its viscosity throughout the heating and cooking cycle. Quaker can 
supply rice flours with any degree of processing within these limits. 


Now Quaker can supply you with flours pregelatinized to 
fit your processing needs. 
Quaker’s control over gelatinization combined with 
special grinding and drying techniques can provide corn, 
barley, rice and wheat flours which thicken rapidly upon 
heating or which exhibit very little viscosity change dur- 
ing heating. 
Pregelatinized, low bacteria flours or meals may 
shorten the processing time required to produce com- 
mercially sterile canned goods. They may also reduce 
the time needed for cooking, gelatinizing, or dextrinizing. 
Quaker will help you select the type of flour and the Siiliisioh Fond Soles Bepertment 
degree of gelatinization best suited to your products. For The Quaker Oats Company 
information on this service, write to address at right. Chicago 54, Illinois 
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WHICH CHAIN 


IS RIGHT FOR YOU? 


p Sie 


The Right 
Flat Top 
conveyor 


Chain 





TABLETOP CHAIN CAIN 
PLATETOP ROLLE 
® 


CHAIN en <o 


Which “Tops” chain is right for you...offers you 
the smoothest operation, longest life, lowest cost? 
Is it Rex Steel TableTop...Rex Nylon TableTop 
..Rex Steel PlateTop Roller Chain...Rex 
PlateTop Roller Chain with nylon top plates? 
Here’s the easy answer: Bulletin No. 5720 
makes selection of the right “Tops” chain simple 
..no complicated engineering calculations...no 
long, involved tabular material. It’s simplicity 
itself! In three simple steps from two easy-to-use 


MPANY 


Rex Steel TableTop 


Rex Nylon TableTop 


Rex Steel PlateTop 


Rex Nylon PlateTop 


This simple selection booklet has the answer! 


tables, you choose the chain that will correctly 
handle the specific load, speed and application 
requirement. 

Write for your copy of the informative ‘“Tops” 
Chain Selection Bulletin No. 5720 today. Re- 
member, whichever chain you choose, you get 
the plus values of CHAIN Belt that mean so much 
more for your chain dollar. Address CHAIN 
Belt Company, 4783 W. Greenfield Ave., Mil- 
waukee 1, Wis. There is no obligation. 


CHAIN! sect 
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READER SERVICE 


for Food-Plant Employees and Consultants Only 


The user of FOOD ENGINEERING reader- 
service post cards benefits from the fact that this 
publication carries more advertisements and more 
editorial items on new food-plant equipment, 
supplies, and services than any other industry- 
wide food publication in the world. 
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IMPORTANT—FOR PAGES SHOWING MORE THAN ONE ADVERTISED 
ITEM, USE THIS GUIDE TO NUMERS ON CARD 


111 Ali Items Shown 162 All Items Shown 186a Buckets 

llla Fig. 2108 162a CW Kettles 

lllb Fig. 2458 

llle Fig. 1839 162¢ Pulp Tank 

llld Fig. 1843 162d Storage Tank 

llle Fig. 2493 162e A Kettle 187a Cellophane 

lllf Fig. 1830 162f B Kettle Bags 

lllg Fig. 2477 1629 C Kettle 187b Proto-paque 
162h CW3T Kettle a. 

Air Conditioning 162i Vacuum Pan prac age eg 
162j Cooling Pan — 


162b Pressure 


Conveyor Equip. 

166a Sealers - . 
temperature 
Packaging Equip. 

166b Pasteurizers 
Controls 

170a Controls 
All Items Shown 


154a Split-wedge 170b Air Conditioning 
Disc 198 Il Items Shown 


154b Swing Check Y 
154c¢ Swivel Disc 


Sa Steel Table Top 
cers 
Dice 198b Nylon Table 
Top 
79b Homogenizers 19&c Steel Plate 
léla Pumps g Top 
198d Nylon Plate 
16lb Belts 9c Pumps Top 











Use this form. We'll bill you later, —> 





APRIL, 1958 Card expires, July, 1958 


CIRCLE PAGE NUMBERS BELOW, FULL IN OTHER SIDE, MAIL 


ADVERTISEMENTS 


r pages showing more than one advertised item, use guide below left. 
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EDITORIALS 


numbers correspond to numbers in text. 





U. S. & Possessions and 
Canada only, For others 
see p. 5. 


1 yr. $3 2 yrs. $5 | . $7 
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Equip. . 


170 


Germicidal Cleanser... 1¢ 


Batching Sys 
Chart 
Density , 
Electro Balance 
|. freer: 
Gamma Radiation 
Meters 106, 
Indieator.... 
Regulator 
Radioactivity Unit...155 


145, 


178, 
Precision 


Pressure 


Recorders 
Seales. .48, 124, 157 
Speed 
Temperature..34, 41 
170, 180, 
Thermoswiteh 


Conveyor Equip 
Belts ....5, 17, 54, 88 
127, 134, 161, 162, 165 
Elevators 
Pneumatic 


Generator 


Ingredients 
nti-caking 
Carotene 


Colloids 


Corn Syrup.128, 167, 
Defoamers 

Gelatins 

Glycerines 

Emulsifiers 

Enzymes 

Flavors 


Meat Curing 
M.8.@. 
Pasteurizers 
Pectins 
Phosphate 
Preservatives 
Price List 
Proteins 
Salt 

Spices 
Sugar 
Thickeners 
Vanillin ... 


Vitamins 


Insulation 
Corkboard 





Laboratory Equip. 
Analyzers 
X-Ray Microscopes. ... 


125, 


Lubrication 


Maintenance 
Curing Agent 
Floors ....166, 
Protective Coatings. ...177 
Roofs 
Rubber Sheets 
Scale Removers 


Materials 
Cellophanes 


Wire Mesh.127, 
Woren Cotton 


134, 161 


Materials Handling, 
other 

Buckets 
& Wheels.....75 
Drum Hoops 
End-Loading Casers...15! 
WE coca des einen 180 
Lifting Cylinders 180 
Pallet Stackers ......180 


Casters 


Motors 


Office Equip. 
Calculators 


Copying Machines... ..157 
Filing Guides 

Photo Copying 

Shipping Containers... 


Packaging Economy 


Packaging Equip. 
Breaker & Separators. 
Closers 
Drums 
Fillers ....145, 158, 178 
Iee Packers 
Imprinters. .131, 169, 183 
Remote Controls... .28-9 
Sealers 
Screw Cappers 
Wrappers 


-118 


Packaging Materials 


-+--12-8, 35, 
Closures 


Containers ..21, 


Pouch 

Tubes 

Wrappers. .8, 30, $2, 
37-40, 63, 117, 


Plant Equip. 


Smokestacks 


Equipment & Supplies Literature Offered: 


Pipe and Tubing. 
Couplers 
Fittings 
Hose Stations 
Linings 
Steam Traps. . 
Tubings 


100-1, 146 
116, 138-9 


Premium Coupons....... 


Process Equip. 
Blenders 


Cooling Pans 
Condensers 

Dairy Equip. ........ 
Dicers 

Dryers 

Feeders 


Filters 


Flow Bridges ........18 
Food Cleaners 


Heat Exchangers. . 
126, 168, 

Homogenizers 

Ice Makers 

Kettles 

Laboratory 

Meters 

Mixers 


Pellet Makers 
Power Screens 


Vacuum Pans 


Pumps 


Refrigeration 
Compressors 


Freezers 
Ice Producers 
Passing Tunnels 


Sanitation 
Brushes 
Cleaners... ..! 
Disease Prevention... .1 

Fishery 

Incineration 

Insecticides 

Rinse Injectors 


Separation Equip. 
Filters 


Transmission Equip. 
Bearings 
Chains 
Drives 
Motors 


Trucks 


Commercial .....2 
Industrial 
Tractors 


Valves 

















Norda 


FOOD ENGINEERING, APRIL, 1958 For more data, circle this page number on card at back => 





“Discretion is the 
better part of valor’ 


This wise advice comes directly from the 
pen of the “Bard of Avon,” William ¢ 
Shakespeare, in his play “Henry IV.” 


It’s smart to be cautious — be certain of top quality flavor 
and long shelf life 


Sealva Flavors 


First and still the best of high quality flavor hermetically sealed 
in dry powdered form. Sealva Flavors are ideally suited to all 
dry mixes, powders, tablets, etc. to give amazing shelf life 
and better flavor, Send for your samples and full technical 
information. 
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